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PORLANMALZ
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Porlanmaz Firin Makineleri adi altinda faaliyet
gosteren firmamiz firin makineleri tretimi ve
paslanmaz sac tedariki konusunda sektériin 6nde
gelen firmalarindan biridir. Urettigimiz triinleri
dinyanin 80'den fazla tlkesine ihrag etmekteyiz.
Avrupa standartlarinda tiretim yapan firmamiz
sadece imalat ve satis asamasinda dedil, satis
sonrasi servis hizmetlileriyle de musterilerin

hakli giivenini kazanmistir. Uretimin her
asamasinda, alaninda uzman bir kadronun titiz
isciligi ile imal edilen Grlinlerimiz iki yil garanti
kapsamina alinmistir. Porlanmaz Firin Makineleri
ge¢miste oldugu gibi gelecekte de hep daha iyi
olabilmek adina stirekli calisarak, Grtin yelpazesini
genisleterek yurtici ve yurtdisi basarilara imza
atmaya devam edecektir.

N A
ANy

bakery machinery

Our company Porlanmaz Bakery Machinery is
one of the leading manufacturers of bakery
machineries in Turkey. Our company is formed by
experienced specialists, who consider the current
technology, quality and the pocket of the baker
as top priority to serve the different markets all
over the world! We are supplying our equipment
to more than 80 countries in different parts of the
World. Our company policy on innovation for more
effective equipment and savings in operational
costs have helped us to be one of the most
reputable companies in the market. Hoping to be
together in mutual and long-term businesses, we
most welcome all of your requests and questions.

KomnaHus Porlanmaz Bakery Machinery

ABNAETCA OAHMM U3 BefyLUMX MPOV3BOAUTENEN
xne6onekapHoro o6opyaosaHus B Typuum.

Hawa komnaHua cGopmMmnpoBaHa OMnbITHBIMU
cneuvanycTamm, KoTopble CYUTAKOT COBPEMEHHbIE
TEXHOJOTMN, KaYeCTBO 1 NPUGLIIb NeKapen FaBHbIM
NPUOPUTETOM [N 06CITYKNBAHWA Pa3NINYHbIX
PbIHKOB Mo Bcemy Mupy! Mbl nocTaBifem Halue
obopynosaHyie 6onee Yem B 80 CTPaH B pasHbIxX
yronkax mupa. lMonutrka Hawen KomnaHum B
0651acTV MHHOBALIA 1 SKOHOMIM OMepPaLOHHBIX
3aTpaT MOMOr/Ia Ham CTaTb OAHOW U3 CamMbIX
aBTOPUTETHBIX KOMMaHMIN Ha MUPOBOM PbIHKE.
Hawa uenb - paspabotatb 1 cO3AaTb COBPEMEHHOE
060pyaoBaHMe C OTANYHBIMU SKCMTyaTaLNOHHbIMA
XapaKTepUCTNKamu, OTBEYaIoLLee CamMblM BbICOKIM
COBpEeMeHHbIM TpeboBaHUAM 3GdeKTUBHOCTY,
6e30MacHOCTU 1 Av3aiiHa. Mbl AePXXIM rapaHTUinHoOe
1 MOCT rapaHTUinHoe obcny»KnBaHe Ha CaMom
BaXXHOM YpOBHe. HafieAcb Ha fJonrocpoyHoe
B3aUMHOE COTPYAHNYECTBO, Mbl OTKPbITbI ANA BCEX
BaLLVIX 3aMPOCOB 1 MPEANOKEHWNA.
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www.porlanmaz.com

Pisirme Grubu
Oven Group
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Ddner Arabal Firin
Rotary Rack Oven
PoTtauuoHHaA neub

Déner Arabali Firin - Onden Briilor
Rotary Rack Oven - Front Burner
PoTauvnoHHas neub ¢ nepefiHeil ropenKoi

Cift Arabali Doner Firin
Double Rack Rotary Oven
PoTauuoHHas neyb ¢ ABYyMA TeNnexKamu

Tas Tabanli Kath Firinlan (Siklotermik)
Stone Based Multi Deck Ovens (Cyclothermic Oven)
MHorosapycHaa neub ¢ KaMeHHbIM NOAOM (LMKNOTepMUYecKasn)

Elektrikli Kath Firin
Electrical Deck Oven
IneKTpuyecKas ApycHas neub

Elektrikli Mini Kath Finin
Electrical Mini Deck Oven
IneKTpuyecKas MUHU APYCHasA neyb

Mini Konveksiyonlu Firin
Mini Convection Oven
Munn KoHBeKLMOHHasA neyub

Konveksiyonlu Firin
Convection Oven
KoHBeKuMoHHas neyb

Ddner Arabali Konveksiyonlu Firin (10 Tava)
Rotary Rack Convection Oven (10 Tray)
PoTauuoHHo-KOHBeKUMOHHasA Neyb (10 NpoTuBHeN)

Daner Arabali Konveksiyonlu Firin (15 Tava)
Rotary Rack Convection Oven (15 Tray)
PoTauoHHO-KOHBEKLMOHHAA neyb (15 npoTuBHeit)

Kombine Firin
Combined Oven
Meub KOMGMHUPOBAHH

Konveyorlii Elektrikli Firin
Electrical Conveyor Oven
KonBeiiepHas Inektpuyeckas lMeub

Konveyorlii Pizza Firnm
Conveyor Oven for Pizza
KonBeiiepHas neub ana nuuybl
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Hamur isleme Grubu
Dough Processing Group
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Hamur Kesme ve Tartma Makinesi
Volumetric Dough Divider
Tectopenutenb

Konik Yuvarlama Makinesi
Conical Rounder
Tecrookpyrnutenn

Ara Dinlendirme Makinesi
Intermediate Proofer
Llikad npeaBapuTenbHOI paccToiKK

Uzun $ekil Verme Makinesi
Dough Moulder
TecTo3aKaTo4yHas MalnHa

Uzun $ekil Verme Makinesi
Dough Moulder
TecTo3aKaToyHas MallMHa

Uzun $ekil Verme Makinesi
Dough Moulder
TecTo3aKaToyHas MallMHa

Baget Sekil Verme Makinesi
Baguette Moulder
baretoopmyioLias mawmHa

Hamur Kesme ve Yuvarlama Makinesi
Divider and Rounder
TecTopenuTenb-oKkpyrnuTennb

Hidrolik Hamur Kesme Makinesi (kare sekilli)
Hydraulic Dough Divider (square divider)
TuppaBnuyeckuil Tecropenutens (KBagpaTHoe pasaenexue)

Sabit Kazanli Spiral Mikser
Spiral Mixer with Fixed Bowl
CnupanbHblii TECTOMEC €O CTaLMOHAPHOI AiexoN

Mobil Kazanli Spiral Mikser
Spiral Mixer with Mobile Bowl
CnupanbHblil TeCTOMEC ¢ NOAKaTHON AeKOoM

Otomatik Kazan Kaldirma-Devirme Makinesi
Automatic Bowl Tilting Machine
ABTOMaTHMYeCKuii AiexeonpoKuabIBaTenb

Otomatik Kazan Kaldirma-Devirme Makinesi
Automatic Bowl Tilting Machine
ABTOMaTHUECKUI AeKeONPOKUAbIBaTeNb

Hamur Yogurma Makinesi
Dough Kneading Machine
TecTomec BUNOYHDIN

Planet Mikser
Planetary Mixer
MnaneTapHbIit MUKcep

Planet Mikser
Planetary Mixer
lnaHeTapHblii MUKcep

Planet Mikser - Tam Otomatik
Planetary Mixer - Full Automatic
lnaHeTapHblil MMKcep — NONHbIN aBTOMAT

Planet Mikser icin Otomatik Kazan Kaldirma-Devirme Makinesi
Automatic Bowl Tilting Machine for Planetary Mixer
ABTOMaTMyECKMil ONPOKUABIBATENb AENKM ANA NNAHETaPHOrO MUKcepa

Hamur A¢ma Makinesi
Dough Sheeter
Tectopackatka

Set Ustii Hamur Agma Makinesi
Tabletop Dough Sheeter
HactonbHas Tectopackatka

Yardima Ekipmanlar
Assistant Equipment
BcnomoratenbHoe 06opyaoBanue

i 7 AT T

Yari Otomatik Yiikleme
6 Semi-Automatic Loader
MonyaBTomaTyeckuit norpysunk

Otomatik Banth Ekmek Dilimleme Makinesi
Automatic Bread Slicer with Conveyor Belt
ABTomartuyeckas xne6opeska c KOHBeiiepHOI NeHTol

Ekmek Dilimleme Makinesi
Bread Slicer
Xne6ope3ska

Set Ustii Poget (fleme Unitesi
8 Tabletop Pocket Blowing Unit
YcTaHOBKa pa3pyBa nakeToB

Galeta Ogiitme Makinesi
83 Bread Crumbing Machine
[ipo6unka pna xneba

Yatay Kek Dilimleme Makinesi
Horizontal Cake Slicing Machine
Topu3oHTanbHas GucKBUTOpe3Ka

Klips Makinesi
Clipband Machine
Knuncarop

Un Eleme Makinesi
Flour Sifting Machine
Myxkonpoceusatenn

Buhar Klima Unitesi

90 Steam Climator Unit
YcTaHOBKa MUKPOKAMMATa JANA NapoyBRaHeHNs
Su Dozajlama Unitesi

92 Water Dosing Unit
[o3atop BoAbl

Mayalandirma Kabini
Fermentation Cabinet
Likad paccToitHbIN

Su Sogutma Unitesi
9 Water Chiller
Oxnagutenb Bofbl

Tava Arabasi
Tray Trolley
Tenexka crennaxHas

Pasa Arabasi
95 Palette Trolley
MopoBas Tenexka
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Doner Arabali Firin

Rotary Rack Oven

PoTauuoHHas neub
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Model / Model / Mogenb Birim / Unit / Ep. V3m. PMDF 50 PMDF 100 PMDF 150 PMDF 200
Kapasite* (ekmek/8 saat) adet

Capacity* (bread/8 hours) pcs 1750 2500 3000 5000
MpounssoguTensHoOCcTL* (xNe6/8 yacos) WwT.

Pisirme alani r

Baking surface m? 2,8-52 38-7,7 4,8-96 8-16
Mnowanp BbINeYKn m

Tava sayis adet

Number of trays pcs 8-15 8-16 10-20 10-20
KonnuecTtso npotrsHen wr.

Tava ebatlari cm 50x70 60x80 60x80 80x100
ey S o3 53x65 60x90 60x90 o0
Pa3mepbl NpoTuBHA ™ 74x98
Tavalar arasi mesafe mm

Distance between trays mm 150-80 160 - 80 160 - 80 160 - 80
PaccTosHune mexay NpoTUBHAMY MM

Genislik (W) mm

Width (W) mm 1375 1600 1600 1900
WnpuHa (W) MM

Uzunluk (L1) mm

Length (L1) mm 1750 2000 2000 2250
OnwvHa (L1) MM

Uzunluk (L) mm

Length (L) mm 2150 2400 2400 2700
Onuna (L) MM

Yikseklik (H) mm

Height (H) mm 2150 2300 2500 2500
Bbicota (H) MM

Elektrik gticti kw

Electrical power kw 2.6 26 2.6 3.8
SneKTpuyeckas MOLHOCTb KBT

Isil gtig kcal/saat

Heating capacity kecal/h 32000 50000 60000 70000
TennoBas MOLWHOCTb KKan/u

Maks. Isi

Max. temperature oC 350 350 350 350
Makc. Temnepatypa

Gaz baglanti basinci / Calisma basinci mbar

Gas coupling pressure / Working pressure mbar 300/50 300/50 300/50 300/50
[LasneHue rasa/ Pabouee pgasneHue mbap

Elektrikli Firin icin elektrik kapasitesi KW

Electric power for electrical model

MoTpebneHne anekTposHepruv ana ::\é\i * &l £ i
3M1eKTPUYECKUX MOAenei

Enerji kaynagi Dizel, Dogalgaz / LPG, Elektrik Enerjisi / Pelet
Source of energy Diesel, Natural gas / LPG, Electric energy / Pellet
WNcToUHWK 3Heprum [nzens, MpupoaHbin ra3 / CHI n SnektposHeprusa / Mennet
Firin agirhign kg

Weight of oven kg 1230 1550 1930 2560
Macca neun Kr

Kontrol sistemi
Control system
YnpasneHue

Manuel, Dijital veya Dokunmatik
Analogue, Digital or Touch Screen
AHanorosoe, UUGpPOBOE NN CEHCOPHOE

Dizel (It/saat)

Diesel (I/h) 3,6 57 6,8 8,0
[Ounzensb (n/v)

Yakit Tiiketimi Maks.** Dogal gaz (m*/saat)

*Kapasite mamuliin gramajina ve pisirme stiresine gore degiskenlik gosterebilir.
*The capacity shall variable according to the weight and baking time of the product.
*MPOV3BOANTENBHOCTb MOXET N3MEHATLCA B 3aBUCMMOCTI OT MACChl i BPEMEHN BbiNeuK N3fenva.

** Normal sartlar altindaki yakit tiiketim degerleridir.

** Energy consumption under normal conditions.
** JHepronoTpebneHne Npu HoOPManbHbIX YCIOBUAX

Y

Porlanmaz Doner Arabali Firinin temel 6zelliklerinden
birisi esit 1s1 dagilimi diizenli sirkiilasyonu ve iyi
tasarlanmis isi esanjorleri ile saglanan yiiksek verimidir.
Kullanilan bu 1si esanjorii sayesinde sinifindaki benzer
makineler ile kiyaslandiginda ytiksek isi tasarrufu ve
istenilen 6zellikte Urtin elde edilmesi saglanmaktadir.
Yanma hicresi (cehennemlik) 1000 santigrat dereceden
daha fazla isiya dayanikli 6zel alagimli paslanmaz celikten
yapilmistir. Kasetli buhar sistemi sayesinde her tavanin
yeterince beslenmesini saglamak icin yiiksek seviyede
buhar tiretmektedir. Uriin pistikten sonra sicak hava ve
buharin imalathane icerisine dagilmasini 6nlemek icin
davlumbaz ve aspirator sistemi mevcuttur. Brilor sistemi
ile calisan firnlarimizin briilérleri yan tarafa monte
edilmesinden dolayi dar ve uzun hacimdeki pastane ve
firinlara kolayca monte edilmektedir. On paneller, pisirme
kabini ve kaportalar tamamen paslanmaz celik sactan
imal edilmistir. Kapilara yerlestirilmis firin ici aydinlatma
sistemi diger firinlara gére milkemmel bir aydinlatma
saglamaktadr. istege bagl olarak dokunmatik, dijital
veya manuel kumanda paneli takilmaktadir. Firin bakim
kurulum ve kullanimi sinifindaki benzer makineler ile
kiyaslandiginda daha kolaydir.

Firinlarda su yumusatma Unitesi kullaniimasi 6nemle
tavsiye edilir.

- Briilor sag veya sol tarafa yapilabilir

2

K1

The major feature of the Porlanmaz Rotary Rack Oven is
the equal heat distribution; operate at high production
and regular circulation. It's provided by well-designed
heat exchangers. This ensures more uniform baking with
lower energy consumption. Burning chamber is made

of heat resistive (more than 1000 centigrade degree)
special stainless steel. By means of the plate-tube
system, high level steam is produced and each of the
pans is adequately provided with the steam. Our rotary
ovens are produced with side burner which is suitable
long, narrow rooms and in extra compact dimensions.
Therefore, our rotary ovens are ideal for installation in any
bread or pastry shop. By means of halogen lamps which
are mounted the on the door, an excellent illumination

is obtained and it is easy to replace the lamps. The steam
is prevented to be dispersed in the workshop thanks to
the hood and aspirator over the oven. Baking chamber,
all outside hoods ad chimney hood are fully made of
stainless steel. It is easier to maintain and use of the oven
as per its peers. It is recommended that a water softening
unit is fitted to the water supply of all ovens.

- Left or right side burner option.

Imalatgi firma haber vermeksizin degisiklik yapma hakkini sakli tutar.
Manufacturer reserves the right to change specifications without prior notice.

Energy Consumption Max.** Natural gas (m*/h) 38 6,0 7.2 84
SHepronoTpebnenne Makc.** MpupogaHbIii ras (v*/u)
LPG (It/saat)
LPG (I/h) 3 5 6 6,8
CHT (n/ v)

v

PoTaumoHHble xnebonekapHble Neymn NCnonb3yoT Ana
NPUroTOBAEHNA cpa3y ABe GYHKLMN: KOHBEKLMA 1 poTaLua.
POTaL[I/IOHHbIe neyn o6ecneu|/|5a|oT BblCOKOKA4YeCTBEHHYO
BbINeuKy xneba, 6ynoyek, KeKCoB, Kopxeil, GBUCKBUTOB,
neyeHbs, NMPOXEHbIX, KpyaccaHoB U T.4. Hoselwan
TeXHoNorus pa3paboTKu Tenna B Kamepe, No CPaBHEHUIO

C KNaccmyecknmmn Mofienamu, nossonsaeT 6onblue

nopaumn napa B kamepy Bbireyku. 3To AaeT BO3MOXKHOCTb
9KOHOMHOW 1 paBHOMEpPHO Bbineyku. B HoBoii cucteme,
nap BbipabaTbiBaeTCA B NPOGUNIAX, KOTOPble HAXOAATCA
BHYTPV NeYm 1 CHabXatoT Kax bl NOJOBOMN INCT HYKHbIM
KonuyectBom napa. Kamepa cropaHus cenaHa ns
HepX<aBeloLLeil CTanu, YacTHbI CMaB C BbIHOCIVIBOCTbIO
6onblue 1000 caHTUrpaTHbIX rPadycoB Tenna. lopenku
pPacnonoxeHbl Ha 6OKOBbIX CTOpPOHax ne4yu, NO3ToMy nerko
nomeLLaloTca B y3kne nomelleHns. OcBelleHve yCTaHOBNEHO
Ha ABepy KabuHbl neyu. JIamnbl MOXHO C JIErKOCTbIO MOMEHATbL
CHapy»u. B neyax pekomeHayeTcA NPYMeEHATb CMArYEHHYI0
BOAY.

- OI'ILU/IFI: TeI'IﬂOO6MeHHI/IK B MPaBoOM 1 1€BOM CTOPOHbI

TPOU3BOAMTENb OCTABAAET 33 COBOI PABO UIMEHATH TEXHNYECKYE XapaKTEPUCTUKY 63 NPefiBAPUTENbHONO YBeAoMACHUA



Doner Arabali Firin - Onden Briilor
Rotary Rack Oven - Front Burner

PoTaLuoHHas neyb ¢ nepeaHen ropenko
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Model / Model / Mopenb Birim / Unit/Ep. Vi3m.  PMDF 50F  PMDF 100F ~ PMDF 150F PMDF 200F
Kapasite* (ekmek/8 saat) adet

Capacity* (bread/8 hours) pcs 1750 2500 3000 5000
MpownsBoauTenbHoOCTL* (xNe6/8 yacos) WT.

Pisirme alani 2

Baking surface m’ 28-52 38-77 48-96 8-16
MNnowaab BbINeYKN m?

Tava sayisi adet

Number of trays pcs 8-15 8-16 10-20 10-20
Konunuectso npotusHen WT.

Tava ebatlari cm 80x100
Tray size cm ggigg ggigg ggigg 75x104
Pa3mepbl NpoTMBHA c™m 74x98
Tavalar arasi mesafe mm

Distance between trays mm 150-80 160 - 80 160 - 80 160 - 80
PaccTosaHne Mexay NPOTUBHAMY MM

Genislik (W) mm

Width (W) mm 1875 2000 2000 2350
Wnpuxa (W) MM

Uzunluk (L1) mm

Length (L1) mm 1425 1600 1600 1865
Onuna (L1) MM

Uzunluk (L) mm

Length (L) mm 1750 2000 2000 2190
LnwHa (L) MM

Yikseklik (H) mm

Height (H) mm 2150 2300 2500 2500
Boicota (H) MM

Elektrik glicti kw

Electrical power kw 2.6 2.6 26 3.8
SneKTpuyeckasa MOLHOCTb KBT

Isil Giig kcal/saat

Heating capacity kcal/h 32000 50000 60000 70000
Tennosas MOLHOCTb KKan/u

Maks. Isi

Max. temperature oC 350 350 350 350
Makc. Temnepatypa

Gaz baglanti basinci / Calisma basinci mbar

Gas coupling pressure / Working pressure mbar 300/50 300/50 300/50 300/50
[aBneHue rasa/ Pabouee naBneHuve mbap

Elektrikli Firin icin elektrik kapasitesi W

Electric power for electrical model KW 39 51 59 70
MoTpebneHune aneKTposHeprum Ana e

3MEKTPUYECKNX MOfEneit

Enerji Kaynagi Dizel, Dogalgaz / LPG, Elektrik Enerjisi / Pelet
Source of energy Diesel, Natural gas / LPG, Electric energy / Pellet
WcTouHWK sHeprum [vzens, MpupopHbin ra3 / CHI u SnektposHeprus / Mennet
Firin agirhign kg

Weight of oven kg 1230 1550 1930 2560
Macca neun Kr

Kontrol sistemi
Control system
YnpasneHve

Manuel, Dijital veya Dokunmatik
Analogue, Digital or Touch Screen
AHanorosoe, LMGpPOBOE UM CEHCOPHOE

Dizel (It/saat)
Diesel (I/h) 3,6 5,7 6,8 8,0
[Lv3ensb (n/y)

Yakit Tuketimi Maks.** Dogal gaz (m*/saat)

Porlanmaz Doner Arabali Firinin temel 6zelliklerinden
birisi esit 1s1 dagilimi, diizenli sirkiilasyonu ve iyi
tasarlanmis isi esanjorleri ile saglanan yiiksek verimidir.
Kullanilan bu 1si esanjorii sayesinde sinifindaki benzer
makinalar ile kiyaslandiginda yiiksek isi tasarrufu istenilen
ozellikte triin elde edilmesi saglanmaktadir. Yanma
hucresi (cehennemlik) 1000 santigrat dereceden daha
fazla isiya dayanikli 6zel alagimli paslanmaz celikten
yapilmistir. Kasetli buhar sistemi sayesinde her tavanin
yeterince beslenmesini saglamak icin yiiksek seviyede
buhar tiretmektedir. Uriin pistikten sonra sicak hava ve
buharin imalathane icerisine dagilmasini 6nlemek icin
davlumbaz ve aspirator sistemi mevcuttur. On paneller,
pisirme kabini ve kaportalar tamamen paslanmaz celik
sactan imal edilmistir. Kapilara yerlestirilmis firin ici
aydinlatma sistemi diger firinlara gére miikemmel bir
aydinlatma saglamaktadir. istege bagh olarak dokunmatik,
dijital veya manuel kumanda paneli takilmaktadir. Firin
bakim kurulum ve kullanimi sinifindaki benzer makinalar
ile kiyaslandiginda daha kolaydir. Bu firini 6ne ¢ikaran
ozellik firmin yanma odasi ve briil6riiniin on kisimda
olmasidir. Firinlarda su yumusatma tnitesi kullaniimasi
onemle tavsiye edilir.

- 2 veya 3 parca demonte yapilabilir. (PMDF 50 F haric)

*Kapasite mamuliin gramajina ve pisirme siiresine gore degiskenlik gosterebilir.
*The capacity shall variable according to the weight and baking time of the product.
*I'Ipomao,qmeanocrb MOXeT U3MEHATbCA B 3aBNCUMOCTU OT MacCbl 1 BpEMEHW BbiNeYKM N3genua.

** Normal sartlar altindaki yakit tiketim degerleridir.
** Energy consumption under normal conditions.
** JHepronoTpe6neHne Npy HOPManbHbIX yCTI0BUAX

2

K1

The major feature of the Porlanmaz Rotary Rack Oven is
the equal heat distribution; operate at high production
and regular circulation. It's provided by well-designed
heat exchangers. This ensures more uniform baking with
lower energy consumption. Burning chamber is made

of heat resistive (more than 1000 centigrade degree)
special stainless steel. By means of the plate-tube system,
high level steam is produced and each of the pans is
adequately provided with the steam. By means of halogen
lamps which are mounted the on the door, an excellent
illumination is obtained and it is easy to replace the lamps.
The steam is prevented to be dispersed in the workshop
thanks to the hood and aspirator over the oven. Baking
chamber, all outside hoods ad chimney hood are fully
made of stainless steel. It is easier to maintain and use of
the oven as per its peers. It is recommended that a water
softening unit is fitted to the water supply of all ovens. The
main specification of the oven is the burner is located in
the front side.

- Demountable in 2 or 3 parts. (Execpt PMDF 50 F)

Imalatgi firma haber vermeksizin degisiklik yapma hakkini sakli tutar.
Manufacturer reserves the right to change specifications without prior notice.

Energy Consumption Max.** Natural gas (m?/h) 3,8 6,0 7.2 84
SHepronoTpebneHne Makc.** MpupopHbIl ra3 (M*/4)
LPG (It/saat)
LPG (I/h) 3 5 6 6,8
CHI (n/ v)

v

PoTaumoHHble xnebornekapHble Neyn NCnonb3yoT

LA NPUrOTOBNEHNA Cpasy ABE GYHKLMN: KOHBEKLA

1 poTaums. PotayuoHHble neun obecneymsatot
BbICOKOKaUYeCTBEHHYIO BbINeyKy xneba, bynouek, KEKCos,
KOp>Kel, GUCKBUTOB, MEYEHbS, MUPOXKEHDIX, KPyacCaHOB 1
T.A. HoBeliwas TexHonornsa paspaboTku Tenna B kamepe,
M0 CPaBHEHMIO C KNacCUYECKUMU MOLLENAMU, NO3BONAET
6osblue NoAaym napa B Kamepy BbiNeyku. 31o Aaet
BO3MOXHOCTb SKOHOMHOW 1 PaBHOMEPHOI BbIMEUKN.

B HoBOW cucTeme, Nap BbipabaTbiBaeTcA B NPOGUnAXx,
KOTOPbIE HAXOAATCA BHYTPY NeUm 1 CHabXatoT Kaxablii
MoAOBOW INCT HYKHbIM KONMYecTBOM napa. Kamepa
CropaHua cfienaHa 13 Hepx<aBeloLLel cTanu, YaCTHbIN
CMNaB C BbIHOCANBOCTbIO 6osblue 1000 CaHTUIPaTHbIX
rpaaycos Tenna. OcBelleHre yCTaHOBNIEHO Ha fiBepY
KabuHbl Neyu. JIamnbl MOXHO C 1erkoCTblo MOMEHATb
CHapyXw. B neyax pekomeHayeTCA NPUMEHATb
cMArYeHHyto Bogly. OCO6eHHOCTb Neyn B TOM, YTO ropeska
pacnonoxeHa B nepefHen 4actu.

-Mo»Ho caenatb B pa3obpaHHbIM Bue C 2 nam 3 yactamu
(kpome mopenu PMDF 50F)

TPOU3BOAMTENb OCTABAAET 33 COBOI PABO UIMEHATH TEXHNYECKYE XapaKTEPUCTUKY 63 NPefiBAPUTENbHONO YBeAoMACHUA



Cift Arabali Doner Firin

Double Rack Rotary Oven

PoTtaunoHHas neyb ¢ ABYMA TeNleXXKaMu




Yakit Ttiketimi Maks.**
Energy Consumption Max.**
SHepronoTtpebneHne Makc.**

Enerji Kaynagi

Kontrol sistemi
Control system
YnpasneHuve

Dizel (It/saat)
Diesel (I/h)
[Ownzensb (n/yv)

Dogal gaz (m*/saat)
Natural gas (m*/h)

LPG (It/saat)
LPG (I/h)
CHI (n/ v)

*Kapasite mamullin gramajina ve pisirme stiresine gore degiskenlik gosterebilir.

*The capacity shall variable according to the weight and baking time of the product.

TMprpoaHbIN ra3 (M*/4)

Model / Model / Mogenb Birim / Unit / Ep. Vi3m. PMDF 250
Kapasite* (ekmek/8 saat) adet

Capacity* (bread/8 hours) pcs 6000
MpowussoauTenbHOCTL* (xNe6/8 yacos) WwT.

Pisirme alani m?

Baking surface m? 9,6-19,2
Mnowagb BbINeyKn m

Tava sayisi (Tava ebatlari) adet 10-20 (80x120)
Number of trays (Tray size) pcs 20-40 (60x80)
Konunuectso npotusHeit (Pasmepbl NpoTrBHA) WwT. 40-80 (40x60)
Tavalar arasi mesafe mm

Distance between trays mm 160-80
PaccTosHne mexay MPOTUBHAMMN MM

Genislik (W) mm

Width (W) mm 2142
LWnpuxa (W) MM

Uzunluk (L1) mm

Length (L1) mm 2521
[Mnwvna (L1) MM

Uzunluk (L) mm

Length (L) mm 2945
Onuna (L) MM

Yiikseklik (H) mm

Height (H) mm 2517
BbicoTa (H) MM

Elektrik glicti kw

Electrical power kw 4
dnekTpuyeckas MOLWHOCTb KBT

Isil Glig kcal/saat

Heating capacity kcal/h 88565
Tennosas MOLHOCTb KKan/u

Maks. Isi

Max. temperature oC 350
Makc. Temnepatypa

Gaz baglanti basinci / Calisma basinci mbar

Gas coupling pressure / Working pressure mbar 300/50
[aBnexve rasa / Pabouee faBnenune mbap

Elektrikli Firin icin elektrik kapasitesi KW

Electric power for electrical model KW 9
MoTpebneHune 3nekTposHepriv Ans KBT

3NeKTPNYECKNX Mofenen

Dizel, Dogalgaz / LPG, Elektrik Enerjisi / Pelet

Source of energy Diesel, Natural gas / LPG, Electric energy / Pellet
WcTouHMK 3Heprumn Nuzens, MpupoaHbin ras / CHI v nektposHeprua / Mennet
Firin agirhg kg

Weight of oven kg 3115

Macca neun Kr

Manuel, Dijital veya Dokunmatik
Analogue, Digital or Touch Screen
AHanoroBoe, LMppOBOE 1IN CEHCOPHOE

10,2

10,7

8,7

*npOMBBOﬂMTeI'IbHOCTb MOXeT U3MEHATbCA B 3aBUCUMOCTN OT MacCbl 1 BpeMeHU BbiNeYku nsgennsa.

** Normal sartlar altindaki yakit tiiketim degerleridir.
** Energy consumption under normal conditions.
** JHepronoTpebneHne Npy HoOPMasbHbIX YCIOBUSX

[

Porlanmaz Cift Arabali Déner Firinin temel 6zelliklerinden
birisi esit 1s1 dagilimi diizenli sirkiilasyonu ve iyi
tasarlanmis i1s1 esanjorleri ile saglanan yiksek verimidir.
Kullanilan bu 1s1 esanjorii sayesinde sinifindaki benzer
makineler ile kiyaslandiginda yuksek isi tasarrufu ve
istenilen 6zellikte Urtin elde edilmesi saglanmaktadir.
Yanma hicresi (cehennemlik) 1000 santigrat dereceden
daha fazla istya dayanikl 6zel alasimli paslanmaz celikten
yapilmistir. Kasetli buhar sistemi sayesinde her tavanin
yeterince beslenmesini saglamak igin yiiksek seviyede
buhar tiretmektedir. Uriin pistikten sonra sicak hava ve
buharin imalathane icerisine dagilmasini 6nlemek icin
davlumbaz ve aspirator sistemi mevcuttur. Brilor sistemi
ile calisan firnlarimizin briilérleri yan tarafa monte
edilmesinden dolayi dar ve uzun hacimdeki pastane ve
firinlara kolayca monte edilmektedir. On paneller, pisirme
kabini ve kaportalar tamamen paslanmaz celik sactan
imal edilmistir. Kapilara yerlestirilmis firin ici aydinlatma
sistemi diger firinlara gére milkemmel bir aydinlatma
saglamaktadr. istege bagl olarak dokunmatik, dijital
veya manuel kumanda paneli takilmaktadir. Firin bakim
kurulum ve kullanimi sinifindaki benzer makineler ile
kiyaslandiginda daha kolaydir. Firinlarda su yumusatma
tnitesi kullanilmasi dnemle tavsiye edilir.

The major feature of the Double Rack Porlanmaz Rotary
Oven is the equal heat distribution; operate at high
production and regular circulation. It's provided by well-
designed heat exchangers. This ensures more uniform
baking with lower energy consumption. Burning chamber
is made of heat resistive (more than 1000 centigrade
degree) special stainless steel. By means of the plate-tube
system, high level steam is produced and each of the
pans is adequately provided with the steam. Our rotary
ovens are produced with side burner which is suitable
long, narrow rooms and in extra compact dimensions.
Therefore, our rotary ovens are ideal for installation in any
bread or pastry shop. By means of halogen lamps which
are mounted the on the door, an excellent illumination

is obtained and it is easy to replace the lamps. The steam
is prevented to be dispersed in the workshop thanks to
the hood and aspirator over the oven. Baking chamber,
all outside hoods ad chimney hood are fully made of
stainless steel. It is easier to maintain and use of the oven
as per its peers. It is recommended that a water softening
unit is fitted to the water supply of all ovens.

Imalatgi firma haber vermeksizin degisiklik yapma hakkini sakli tutar.
Manufacturer reserves the right to change specifications without prior notice.

v

PoTaumoHHble xnebornekapHble Neyn ¢ ABYyMA TeNexKamu
NCNONb3YIOT ANA NPUrOTOBNEHNA Cpasy ABE GyHKLMUN:
KOHBEKLMA 1 poTauua. PoTaLOHHble neyn obecrneynsaiot
BbICOKOKaUYeCTBEHHYIO BbINeyKy xneba, bynouek, KEKCos,
KOp>Kel, GUCKBUTOB, MEYEHbS, MUPOXKEHDIX, KPyacCaHOB 1
T.A. HoBeliwas TexHonornsa paspaboTku Tenna B kamepe,
M0 CPaBHEHMIO C KNacCUYECKUMU MOLLENAMU, NO3BONAET
6onblue NoAauy napa B Kamepy Bbineuku. 3T1o JaeT
BO3MOXHOCTb SKOHOMHOW 1 PaBHOMEPHOI BbIMEUKN.

B HoBOW cucTeme, Nap BbipabaTbiBaeTcA B NPOGUnAXx,
KOTOPbIE HAXOAATCA BHYTPY NeUm 1 CHabXatoT Kaxablii
MoAOBOW INCT HYKHbIM KONMYecTBOM napa. Kamepa
CropaHna CAenaHa U3 HepXxaBetoLLeil CTanu, YacTHbIN
CMNaB C BbIHOCANBOCTbIO 6osblue 1000 CaHTUIPaTHbIX
rpaaycoB Tenna. fopenku pacnonoxeHbl Ha 6OKOBbIX
CTOPOHaX Meyu, NO3TOMY Nerko NoMeLLaloTcA B y3Kkue
nometyeHnA. OcgelleHne YyCTaHOBNEHO Ha ABePU KabuHbI
neyn. JIamnbl MOXHO C 1IErkKOCTbIO MOMEHATb CHapyxu. B
neyax pekoMeHAyeTCA NPUMEHATb CMATYEHHYIO BOAY.

TPOU3BOAMTENb OCTABAAET 33 COBOI PABO UIMEHATH TEXHNYECKYE XapaKTEPUCTUKY 63 NPefiBAPUTENbHONO YBeAoMACHUA



Tas Tabanh Kath Firin (Siklotermik)
Stone Based Multi Deck Ovens (Cyclothermic Oven)
MHorospycHas neub ¢ KAMeHHbIM NOAOM (LMKNOTepMUYeCKas)
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Model / Model / Mogenb Birim / Unit / Ep. V3m. PMKF 100 PMKF 150
Kapasite* (ekmek/8 saat) adet

Capacity* (bread/8 hours) pcs 3500 4500
MpowussoanTenbHOCTL* (xNe6/8 yacos) WT.

Pisirme Alani m?

Baking surface m?2 10 15
Mnowwagb BbiNeyku M2

Kat Sayisi adet

Number of deck pcs 4 4
KonuyecTtso sipycos WT.

Genislik (W) mm

Width (W) mm 1900 2500
LWunpwuHa (W) MM

Uzunluk (L) mm

Length (L) mm 3700 3700
OnvHa (L) MM

Yukseklik (H) mm

Height (H) mm 2250 2250
Bbicota (H) MM

Firin Ic Genisligi mm

Inside width of oven mm 1230 1830
BHYTpeHHsAA WwupuHa neun MM

Firin i Uzunlugu mm

Inside length of oven mm 2060 2060
BHYTpeHHsA AiuHa neun MM

Firin i¢ Yiiksekligi (H1) mm

Inside height of oven (H1) mm 185 185
BHyTpeHHss BbicoTa neun (H1) MM

Tava kapasitesi (40x60cm) adet

Tray capacity (40x60cm) pcs 40 60
Konnuectso npoTrBHel (40x60cm) T,

Elektrik Glclu kw

Electrical power kW 3,6 3,6
neKTpryeckas MOLHOCTb KBT

Isi Kapasitesi kcal / saat

Heating capacity kcal /h 67000 86000
Tennoas MOLWHOCTb KKan/u

Maks. Isi

Max. temperature oC 350 350
Makc. Temnepatypa

Palet Sayisi adet

Number of palettes psc 8 12
KonuyectBo nogaoHoB WT.

Palet Olciisii mm

Dimensions of palettes mm 580x2400 580x2400
Pa3mepbl nopaoHoB MM

Enerji Kaynaklari Dizel, Dogalgaz / LPG,
Source of energy Diesel, Natural gas / LPG,
M cTouHmK sHeprum [nzens, MpupoaHbin ras / CHI
Firin Agirhgi kg

Weight of oven kg 3500 4250
Macca neun Kr

Kontrol Sistemi
Control system
YnpasneHue

Manuel, Dijital veya Dokunmatik
Analogue, Digital or Touch Screen
AHanoroBoe, LMGppPOBOE N CEHCOPHOE

Dizel (It/saat)
Diesel (I/h) 9.5 12.2
Ouzenb (n/u)

Yakit Tiiketimi Maks.** Dogal gaz (m*/saat)

Energy Consumption Max.** Natural gas (m*/h) 8.1 10.4
SHepronoTpebneHne Makc.** TMprpoaHbIii ras (M*/u)
LPG (It/saat)
LPG (I/h) 8.7 11.2
CHT (n/u)

*Kapasite mamulln gramajina ve pisirme stiresine gore degiskenlik gosterebilir.
*The capacity shall variable according to the weight and baking time of the product.

*npOVBBOAVITeﬂbHOCTb MOeT N3MEHATbCA B 3aBUCMMOCTU OT MacCCbl W BpEMEHW BbINE€YKN U3AENVA.

)

Porlanmaz tas tabanli katli firinlari (matador) 6zel
gelistirilmis sirkiilasyon sistemi ve tabanlari isiya
dayanikl taslarla donatilmistir. Bu sistem sayesinde
katl firinin katlarinin her noktasina homojen

1st dagilimi saglanarak miikemmel bir pisme
neticesi elde edilmektedir. Her kat icin istenilen
miktarda buhar Ureten ¢ok gl¢lu buhar Uretegleri
bulunmaktadir. Bunlar birbirinden bagimsiz olarak
acilip kapanabilmekte, boylece her katin buhar
miktari farkli ayarlanabilmektedir. Bu ise ayni

anda degisik tipte pasta ve benzeri Urlinlerin de
pisirilmesini mumkin kilmaktadir. Katli Firinlarda
yliksek izolasyon degerli yalitim malzemesi
kullanilarak isi kayiplar dnlenmekte ve enerji
tasarrufu saglanmaktadir.

153
Porlanmaz Stone Based Multi Deck ovens
(cyclothermic) are equipped with specially
designed heat recessive stone soles and heat
circulation system. This system supplies an
absolute uniform distribution of heating over all
decks of the oven therefore gives excellent baking
results. Each deck of oven has a powerful steaming
device which enables the demanded amount of
steam at any time. The steaming device can be
individually switched on and off for each deck.
This offers a particular advantage for confectionery
goods. High graded insulation material prevents
heat losses so, saves energy.

Imalatgi firma haber vermeksizin degisiklik yapma hakkini sakli tutar.
Manufacturer reserves the right to change specifications without prior notice.

** Normal sartlar altindaki yakit tiiketim degerleridir.
** Energy consumption under normal conditions.
** JHepronoTpebneHre NP HOPManbHbIX YCIOBUAX

v

Porlanmaz MHorospycHble Meun ¢ KaMeHHbIM
NnoAoM OCHaLLeHbl HOBENLLEeN CUcTemon
LMPKYNALUN TEMNa 1 TEMIOCTONKNM KaMeHHbIM
nopom. bnaropapsa aTomy Ha Kaxkaon kamepe
BbINeYKW Tensio pacnpeaenaeTca paBHOMEPHO, B
pesynbTaTe Yero noJsiyyaeTcs njeanbHas Bbineyka.
Ha kaxxgom apyce nmetotca NnpovsBoanTen napa,
KoTopble paboTaloT He3aBNCKMO APYr OT Apyra.
DTO NO3BOJIAET Ha KaXoN KaMepe OfHOBPEMEHHO
BblNeKaTb HECKONbKO BUAOB nsgenui. Cuctema
BbICOKOW TePMOV30NALMN NPeAOXPaHAET NoTepio
1 SKOHOMUT 3Hepruio. Bce nuiieBble CTOPOHbI
C/ienaHbl N3 HepxaBeloLLein cTanu.

TPOU3BOAMTENb OCTABAAET 33 COBOI PABO UIMEHATH TEXHNYECKYE XapaKTEPUCTUKY 63 NPefiBAPUTENbHONO YBeAoMACHUA



Electrical Deck Oven

IneKkTpuyeckasn ApycHas nevb
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Model / Model / Mopenb Birim / Unit / Ep. N3m. PMKF 24
Kapasite* (ekmek/8 saat)(tek kat) adet
Capacity* (bread/8 hours) (one deck) pcs 720
Mpowv3BoguTenbHOCTL* (XN1e6/8 YacoB) (0AnH APYC) WT.
Pisirme alani (tek kat) m?2
Baking surface (one deck) m?2 2,5
Mnowaab Bbineyku (0AMH Apyc) m2
Palet sayisi (tek kat) adet
Number of palettes (one deck) psc 2
KonnuyecTtBo noafoHOB (04MH APYC) T,
Palet dlclisi mm
Dimensions of palettes mm 580x2400
Pa3mepbl noanoHoB MM
Geniﬂik (W) mm
Width (W) mm 1675
WunpwnHa (W) MM
Uzunluk (L) mm
Length (L) mm 2768
OnuHa (L) MM
Tek kat yuiksekligi (H) mm
Height of one deck (H) mm 352
BbicoTa opHoro Apyca (H) MM
Sehpa Yukseklik (H1) mm
Height of stand (H1) mm 600-700-900
BbicoTa noactaBku (H1) MM
Firin ic genisligi mm
Inside width of oven mm 1245
BHYTpeHHAA WwnpnHa neun MM
Firin i¢ uzunlugu mm
Inside length of oven mm 2060
BHyTpeHHAA anvHa neun MM
Firin i¢ y[]ksekli?i mm
Inside height of oven mm 180/210
BHyTpeHHAA BblCOTa neyn MM
Davlumbaz yuksekligi (H2) mm
Height of chimney hood (H2) mm 250
BbicoTa BbITs»KM (H2) MM
= . Her kat icin tava adedi (tava ebatlari) m
& r . i Number of tray in each deck (dimensions of trays) m 10 (40x60)
—de Konnyectso NpoTMBHEN Ha KaxKaom sipyce e
(pa3mepbl NPOTUBHE)
Elektrik gtict kW
- - :- Electrical power kw 17,8
A dneKTpuyeckas MOLHOCTb KBT
1-..', Kontrol sistemi Manuel, Dijital veya Dokunmatik
Control system Analogue, Digital or Touch Screen
Le YnpasneHue AHanorosoe, L1ppoBoe NNn CEHCOpHOe
Firin agirligr (bir kat) kg
Weight of oven (one deck) kg 570
Macca neun (oanH apyc) KT
Sehpa agirhig kg
‘ Weight of stand kg 390
Macca nogcraBkm KT

* Kapasite mamuliin gramajina ve pisirme siiresine gore degiskenlik gosterebilir.
*The capacity shall variable according to the weight and baking time of the product.
* [pOV3BOANTENBHOCTb MOXET U3MEHATHCA B 3aBUCMMOCTY OT MacCbl M BPEMEHN BbINEUKU N3[enus.
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Porlanmaz Elektrikli Kath Firinin (moduiler firin)
ozelligi her katin bagimsiz calisabilmesidir. Katlar
tas tabanl oldugundan isiyi esit olarak yayar.
Sicaklik (kat ici alt ve Ust sicakligi) ve buhar

zamant her katta istege gore farkli ayarlanabilir.
Boylece her katta farkl tGriin pisirilebilir. Tek kath
kullanilabilir ve modiiler olup ihtiyaca gore kat
(maksimum 4 kat) ve davlumbaz ilave edilmektedir.
Diisuik enerji tiketimi saglar.

The major specification of electrical deck oven
(modular oven) is that each deck can be operated
independently. Temperature and the time of steam
can be adjusted for each deck as per the request.
Thus, it provides an opportunity to bake different
sort of products in each deck. It is used with single
deck also modular and according to need it can be
added extra deck (max. 4 deck) and chimney hood.
It provides low energy consumption.

imalatci firma haber vermeksizin degisiklik yapma hakkini sakli tutar.
Manufacturer reserves the right to change specifications without prior notice.

v

OcHoBHas crelmdurKa ApPYCHoN neun (MoaynbHas
neyb) - BO3MOXXHOCTb KaXK0ro Apyca pabotaTb
camocToATenbHO. TemnepaTtypa 1 Bpems napa
MOXHO perynmpoBaTh f18 KaXA0ro apyca
cornacHo 3anpocy. 1o obecrneymsaeT yaobHOCTb
[N19 BbINEYKMN Pa3NNYHbIX NPOAYKTOB Ha KaXKAoM
Apyce. MNeyb ncnonb3yeTca AnA BbiNeYKn
KOHAUTEPCKNX 1 APYTUX XNe606YN0oUHbIX
n3penuii. icnonb3yeTtca ¢ O4HUM APYCOM Y1 MOXHO
[06aBVTb AONONHUTENBHDIN APYC (MAKC. 4 APYCOB)
no »enaHuto. 3Ta neyb obecneyrBaeT H13Koe
noTtpebneHve aneKTPoIHEPruu.

TPOM3BOAMTENb OCTABAAET 33 COBOV MPABO U3MEHATH TEXHNYECKIE XapaKTEPUCTUKY 663 PEABAPUTENHONO YBEAOMICHUA



Elektrikli Mini Kath Firin

Electrical Mini Deck Oven

dneKTpuYeckas MUHN ApYCHaA nevb
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Mini Katli Firinin (modidiler firin) 6zelligi her

katin bagimsiz calisabilmesidir. Katlar tas tabanl
oldugundan isiyi esit olarak yayar. Sicaklik (kat
ici alt ve Ust sicakligi) ve buhar zamani her katta
istege gore farkl ayarlanabilir. Boylece her katta
farkli Girlin pisirilebilir. Pisirme 6ncesi mayalanma
icin finnin altinda sicakhigi ve nemi ayarlanabilen
mayalanma kabini vardir. Tek kath kullanilabilir
ve moddler olup ihtiyaca gore kat, daviumbaz
ve mayalandirma kabini ilave edilmektedir.
Diisuik enerji tiketimi saglar. Tekerlekleri
sayesinde istenen yere tasinabilir. Elektrikli olarak
Uretilmektedir.

Model Birim
Model Unit PMKF 6 PMKF 12
Mogenb Eg. N3m.
Genislik (W) mm
Width (W) mm 960 1600
WnpwrHa (W) MM
Uzunluk (L) mm
Length (L) mm 1650 1650
OnuHa (L) MM
Yukseklik (H) (tek kat) mm
Height (H) (one deck) mm 350 350
Bbicota (H) (oanH apyc) MM
Firin i genisligi mm
Inside width of oven mm 600 1200
BHYTpeHHAsA WwWrpuHa neymn MM
Firin i¢ uzunlugu mm
Inside length of oven mm 900 900
BHYTpeHHAA AnvHa neun MM
Firin i¢ ylksekligi mm
Inside height of oven mm 180/210 180/210
BHyTpeHHAA BbicoTa neyn MM
Davlumbaz yuksekligi (H2) mm
Height of chimney hood (H2) mm 250 250
BbicoTa BbITAXKM (H2) MM
Mayalandirma Kabini ytiksekligi (H1) mm
Height of fermentation cabinet(H1) mm 650 650
BbicoTa paccTtoiiHowm Kamepbl (H1) MM
Her kat igin tava adedi (tava ebatlari) cm 2 (35x45) 6 (35x45)
Number of tray in each deck (dimensions of trays) cm 2 (40x60) 4 (40x60)
KonnyectBo NnpoTrBHeN Ha KaxAoMm Apyce (pa3mepbl NPOTUBHE) ™M 1 (60x80) 2 (60x80)
Elektrik gticti kw
Electrical power kW 5+3 10+3
dneKTpuyecKas MOLWHOCTb KBT
Mayalama kabini elektrik glict kw
Electrical power of fermentation cabinet kw 35 35
dneKTprnyecKas MOLWHOCTb PaCCTOMHON Kamepbl KBT
: . Manuel, Dijital veya Dokunmatik
Eon?‘o: SIStteml Analogue, Digital or Touch Screen
(elnaxel] i) AHanorosoe, LMppoBoe nnn
Ynpaeneue CeHcopHoe
Firin agirhigi (tek kat) kg
Weight of oven (one deck) kg 162 270
Macca neun (oaunH apyc) Kr
Mayalandirma kabini agirhg kg
Weight of fermentation cabinet kg 70 150
Macca paccToiiHomn kamepbl Kr
Mayalandirma odasl tava kapasitesi adet
Number of tray in fermentation cabinet pcs 8 16
KonuuectBo NpoTrBHE paccTONHOW Kamepbl T,
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The major specification of mini deck oven
(modular oven) is each deck can be operated
independently. Temperature and the time of steam
can be adjusted for each deck as per the request.
Thus, it provides an opportunity to bake different
sort of products in each deck. For being fermented
there is a fermentation cabinet and its temperature
and humidity can be adjusted. It is used with single
deck also modular and according to need it can be
added extra deck, chimney hood and fermentation
cabinet. It provides low energy consumption. It
can be moved by means of its wheels. Optional
stand is produced for the oven. It is produced with
electricity.

imalatci firma haber vermeksizin degisilik yapma hakkini sakli tutar.
Manufacturer reserves the right to change specifications without prior notice.

v

OcHoBHaA crneundurKa MUHU APYCHON neymn
(MopynbHas neyb) - BO3MOXXHOCTb KaXaoro

Apyca paboTaTb camocToATenbHO. Temnepatypa 1
BpPEeMA Napa MOXHO pPerynnpoBaTtb Af1f KaXaoro
Apyca cornacHo 3anpocy. 3To obecneunsaeT
YAOOHOCTb [/19 BbINEYKMN Pa3NNYHbIX NPOAYKTOB Ha
Kaxgom saipyce. lNeyb ncnonb3yeTca AN BbiNeyKn
KOHAUTEPCKMX 1 APYTUX XNebo6yN0UHbIX N38enuii.
Mcnonb3yeTtca ¢ OAHUM APYCOM 1 MOXHO [106aBUTb
[ONONHUTENbHBIN APYC MO XenaHuto. KabuHa
pacCcToMKM TecTa 3aHMMaeT HVKHIOK YacTb neyu.
TemnepaTypa v BNaXKHOCTb KabMHbI PAaCcCTONKMN
MOXHO perynmpoBatb. 3Ta neub obecneyrBaet
HM3Koe noTpebneHne anekTpoaHepruu. MNeyn
MOXHO NepeHecTn NocpecTBoM Konec.Kabuny
PaCCTOMHYIO 1 H/XKHIOKO CTOMKY C KONlecamMm MOXHO
nocTaBUTb NO XenaHuio. B nponssoacTBe nmetoTca
3NeKTprYecKne moaenu.

MPOM3BOAMTENb OCTABASIET 33 COBOV MPABO U3MEHATH TEXHNUECKIE XapaKTEPUCTUKY 6e3 MPeABapUTENbHOO yBeAOMACHIS



Mini Konveksiyonlu Firin

Mini Convection Oven
Munu KoHBeKLOHHaA neyb
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Model Birim

Model Unit PMPF 4 PMPF 6
Mogenb En. N3m.

Tava Sayisl adet

Number of tray pcs 4 6
KonunuecTteo npoTnBHei LT,

Tava ebatlari cm

Dimensions of trays cm 40x60 40x60
Pa3mepbl NpoTuBHei cw™

Tavalar arasi mesafe mm

Distance between trays mm 75 80
PaccTosiHve mexay NpoTUBHAMMN MM

Genislik (W) mm

Width (W) mm 840 800
WnpuHa (W) MM

Uzunluk (L) mm

Length (L) mm 600 880
OnwvHa (L) MM

Yikseklik (H) mm

Height (H) mm 780 830
BbicoTa (H) MM

Kontrol sistemi Analog Dijital
Control systems Analogue Digital
Ynpasnexue AHanorosoe undposoe
Enerji kaynagi Elektrik Elektrik
Energy source Electric Electric
McTOUHUK sHeprun dneKkTpuyeckas dneKkTpuyeckan
Elektrik glict kW

Electrical power kw 6 13,5
AneKkTpryecKas MOLHOCTb KBT

Voltaj V/Hz

Voltage V/Hz 220,50/60 380,50/60
HanpsxxeHune B/Iy

Firin agirhgi kg

Weight of oven kg 72 120
Macca neun Kr

Mayalama kabini elektrik glici kW

Electrical power for fermentation cabinet kW 3 3
dneKTpuYyeckas MOLHOCTb PACCTONHON KaMepbl KBT

Mayalandirma kabini yuksekligi (H1) mm

Height of fermentation cabinet (H1) mm 800 950
BbicoTa paccToiiHo Kamepsbl (H1) MM

Mayalandirma kabini agirlig kg

Weight of fermentation cabinet kg 70 80
Macca paccToiHol Kamepbl Kr

Mayalandirma odasi tava kapasitesi adet

Number of tray in fermentation cabinet pcs 8 12
KonunuectBo NnpoTrBHEl pacCcTONHOM Kamepbl WT.
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Mini konveksiyonlu firin 6zellikle pastanelerde,
restoranlarda, otellerde ve firinlarda kiictik

Olcekli pasta borek, sandvi¢ ekmek Uretimi igin
tasarlanmustir. icerisinde bulunan fanlar yardimiyla
sicak hava dolasimi saglanir ve tim hacime
homojen olarak yayilir. Alt kisimda bulunan
bdlmede mayali Griinler icin uygun nemli ortam
saglayan donanimlar mevcuttur. Tamamen
paslanmaz celik sactan imal edilmistir. lyi bir isi
izolasyonu ile enerji tasarrufu saglanmistir.

N L
K158

Mini convection oven is particularly suitable

for baking of pastry products, gastronomy
products and big or small bread. It is useful

for confectioners, restaurants and hotels. Heat
distribution on the product is obtained through
the forced circulation of heated air, by means

of fans. At the bottom of the oven thereis a
fermentation cabinet for the yeast having dough.
This oven has a very good uniformity of baking
and vaporizer placed inside the baking chamber.
High quality insulation ensures energy saving.

imalatgi firma haber vermeksizin degisiklik yapma hakkini sakli tutar.
Manufacturer reserves the right to change specifications without prior notice.

MuH© KoHBeKLMOHHas neyb yrobHa ans
MNCMNOMb30BaHMNSA B OTENIAX, PeCTOpaHaXx,
6YNOYHbIX U ManeHbKMX XJieboneKapHax

NS NPOVN3BOACTBA KOHANTEPCKMX U3LENNIA.
CoBpemeHHas ccTemMa LUpKynsayum

BO3Ayxa BEHTUNATOpPaMM CO3[aeT B Kamepe
abCoNIOTHO OAHOPOAHDBIN NMOTOK TEMIOro
BO3Ayxa. HMKHAA yacTb neumn ncnonb3yerca
INA BOEPXKKU JPOXKeBoro Tecta. [1onHOCTbi0
BbIMOJIHEH 13 Hep»KaBetoLwen ctanu. HapexHan
TepMOU30MALKSA MOMOraeT SKOHOMUTb
SHEepruio.

TpON3BOAMTENb OCTABAAET 32 COBOV NPABO M3MEHATH TEXHNYECKYE XapaKTEPUCTUK 6e3 NPeAsapuTeNbHOro yBeAomeHHA



Konveksiyonlu Firin

Convection Oven

KoHBeKu1OHHAA Neub
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Model Birim
Model Unit PMPF 9 PMPF 14
Mogenb Eg. N3m.
Tava sayisi adet
Number of tray pcs 9 14
KonuyectBo npoTrBHEN T,
Tava ebatlan cm
Dimensions of trays cm 40x60 40x60
Pa3mepbl npoTusHen ™
Tavalar arasi mesafe mm
Distance between trays mm 80 80
PaccTtoaHune meXxay npoTnBHAMN MM
Genislik (W) mm
Width (W) mm 850 850
WupuHa (W) MM
Uzunluk (L) mm
Length (L) mm 1250 1250
Onvna (L) MM
Yikseklik (H) mm
Height (H) mm 1250 2030
BbicoTa (H) MM
Kontrol sistemi Manuel, Dijital veya Dokunmatik
Control system Analogue, Digital or Touch Screen
YnpasneHuve AHanoroBoe, UMPPOBOE MSIN CEHCOPHOE
Enerji kaynagi Elektrik Gaz Elektrik Gaz
Energy source Electric Gas Electric Gas
WVCTOUHWK 3Heprum nek. [a3oBas onek. [a3oBas
Elektrik gticti kw
Electrical power kw 20 1.5 27 2,25
dneKkTpuyeckas MOLWHOCTb KBT
Voltaj V/Hz
Voltage V/Hz 380/50 220/50 380/50 220/50
HanpsxeHue B/Ty
Gaz tiiketimi (gaz basinci) m?*/saat (bar)
Gas consumption (pressure) m>/h (bar) - 1/(20) - 2/(20)
MoTpebneHvie (faBneHue rasa) M?/4 (M6ap)
Isil glic kcal/saat
Heating capacity kcal/h - 20000 - 30000
TennoBas MOLHOCTb KKan/u
Firin agirhg kg
Weight of oven kg 225 275 250 300
Macca neun Kr
Mayalama kabini elektrik glicti kW
Electrical power for fermentation cabinet kw 2,5 -
dneKkTpuyecKkas MOLLHOCTb PAacCTOMHOWN Kamepbl KBT
Mayalandirma kabini ylksekligi (H1) mm
Height of fermentation cabinet (H1) mm 600 -
BbicoTa paccTtoriHol kamepbl (H1) MM
Mayalandirma kabini agirhgi kg
Weight of fermentation cabinet kg 50 -
Macca paccToiiHol Kamepbl Kr
Mayalandirma odasi tava kapasitesi adet
Number of tray in fermentation cabinet pcs 10 -
KonnuectBo npoTuBHEN pacCTONHOM Kamepbl LT,
L ‘ w
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Konveksiyonlu firin 6zellikle pastanelerde,
restoranlarda, otellerde ve firinlarda kiigik

Olcekli pasta borek, sandvi¢ ekmek tretimi igin
tasarlanmustir. icerisinde bulunan iki adet fan
yardimiyla sicak hava dolagimi saglanir ve tim
hacime homojen olarak yayilir. Alt kisimda bulunan
bélmede mayali Uriinler icin uygun nemli ortam
saglayan donanimlar mevcuttur. Tamamen
paslanmaz celik sactan imal edilmistir. lyi bir 1si
izolasyonu ile enerji tasarrufu saglanmistir.

The convection oven is particularly suitable for
baking of pastry products, gastronomy products
and big or small breads.

It is useful for confectioners, restaurants and hotels.

Heat distribution on the product is obtained
through the forced circulation of heated air, by
means of fans. At the bottom of the oven thereis a
fermentation cabinet for the yeast having dough.
This oven has a very good uniformity of baking
and vaporizer placed inside the baking chamber.
High quality insulation ensures energy saving.

imalatgi firma haber vermeksizin degisiklik yapma hakkini sakli tutar.
Manufacturer reserves the right to change specifications without prior notice.

KoHBeKLMOoHHas neyb yaobHa Ans
MCMOMb30BaHNA B OTENAX, pecTopaHax,
6YNOYHbIX U ManeHbKMX XsiebonekapHaAx

[N NPOUN3BOACTBA KOHAUTEPCKNX N3NNI,
CoBpeMeHHas crcTeMa LMPKynauuy Bosgyxa
C ABYMsi BEHTUNIATOPaMM CO3[aeT B Kamepe
abCoNOTHO OAHOPOHDIN NOTOK TEMIOrO
BO3Ayxa. HMXKHAA yacTb Neumn ncnonb3yercs
LNA BOEPXKKM APOXKeBOro TecTa. MNonHoCTbo
BbIMOJIHEH 13 HeprKaBetoLen ctanu. HapexHaa
TEPMOU30MIALMA MOMOraeT SKOHOMUTb
SHeprui.

Mpou3BoaNTeNb OCTaBNAET 3a CO6OII NPABO N3MEHATH TEXHNYECKIIE XapaKTEPUCTIKI 6e3 NpeiBapnTeNbHOTO yBeAOMIEHNA



Doner Arabali Konveksiyonlu Firin

Rotary Rack Convection Oven

PoTaLnoHHO-KOHBEKLMOHHAsA Neyb

22
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Model Birim
Model Unit PMRC 10
Mogenb En. N3m.
Tava sayisi adet
Number of tray pcs 10
KonnuecTtso npoTusHei LT
Tava ebatlari cm
Dimensions of trays cm 40x60
Pa3mepbl npoTnsHen ™
Tavalar arasi mesafe mm
Distance between trays mm 80
PaccTosHve mexay NpoTUBHAMMN MM
Genislik (W) mm
Width (W) mm 1030
WunpwnHa (W) MM
Uzunluk (L) mm
Length (L) mm 1280
Onuna (L) MM
Yikseklik (H) mm
Height (H) mm 1440
Bbicota (H) MM
Kontrol sistemi Manuel, Dijital veya Dokunmatik
Control system Analogue, Digital or Touch Screen
YnpasneHune AHanorosoe, u1ppoBOE NI CEHCOPHOE
Enerji kaynagi Elektrik Gaz
Energy source Electricity Gas
NcTOUHMK 3Heprum DeKTpunyeckasn [a3oBan
Elektrik glicl kw
Electrical power kw 24 1,5
AneKTpryecKas MOLHOCTb KBT
Voltaj V/Hz
Voltage V/Hz 380,50/ 60
HanpsxxeHune B/y
Gaz tiiketimi (gaz basinci) m?/saat (bar)
Gas consumption (pressure) m?/h (bar) - 1/(20)
MoTtpebneHve (gaBneHue rasa) M/u (6ap)
Isil gii¢ kcal/saat
Heating capacity kcal/h = 20000
TennoBas MOLWHOCTb KKan/u
Firin agirhg kg
Weight of oven kg 310 330
Macca neun Kr
Mayalandirma kabini elektrik glicti KW
Electrical power for fermentation cabinet KW 3
dneKTpuyeckasa MOLHOCTb PACCTONHON i
Kamepbl
Mayalandirma kabini yiksekligi (H1) mm
Height of fermentation cabinet (H1) mm 775
BbicoTa paccTtoiiHon Kamepbl (H1) MM
Mayalandirma kabini agirligt kg
Weight of fermentation cabinet kg 50
Macca paccTonHo Kamepbl Kr
Mayalandirma odasi tava kapasitesi adet
Number of tray in fermentation cabinet o 16
KonnuecTtBo NpoTrBHEN pacCcTONHON ﬁ”
Kamepbl :
® -
K

Déner arabali konveksiyonlu firin 6zellikle
pastanelerde, restoranlarda, otellerde ve firinlarda
ktguk olcekli pasta borek, sandvi¢ ekmek tretimi
icin tasarlanmistir. Alt kisimda bulunan bélmede
mayali trlnler icin uygun nemli ortam saglayan
donanimlar mevcuttur. Tamamen paslanmaz gelik
sactan imal edilmistir. Iyi bir 1si izolasyonu ile enerji
tasarrufu saglanmistir. Elektrikli ve gazli olarak imal
edilmektedir.

Rotary Rack convection oven is particularly
suitable for baking of pastry products, gastronomy
products and big or small breads. It is useful for
confectioners, restaurants and hotels. At the
bottom of the oven there is a fermentation cabinet
for the yeast having dough. This oven has a very
good uniformity of baking and vaporizer placed
inside the baking chamber. High quality insulation
ensures energy saving. It is produced with
electricity and gas.

Imalatgi firma haber vermeksizin degisiklik yapma hakkini sakli tutar.
Manufacturer reserves the right to change specifications without prior notice.

PotauuoHHan KoHBekumoHHas Meyb ynobHa ana
MNCMONb30BaHNA B OTENAX, pecTopaHax, 6ynoyHbix
1 ManeHbKux xnebonekapHaAx 4na npov3BoacTea
KOHAMTepcKmx n3gennin. CoepemeHHas cuctema
LMPKYNALUM BO3[lyXa C BEHTUAATOPOM CO3/aeT B
Kamepe abConoTHO OHOPOAHDIN MOTOK TEMIOro
BO3Ayxa. HMXHAA yacTb Nneun ncnonb3yerca Ana
paccTonky Tecta. lMoNHOCTbIO U3roToB/IeHa 13
HepXaBelolel ctanun. HagexxHas Tepmoursonauua
nomoraeT 3KOHOMUTb dHepruio. B nponssoacTee
MIMEeIOTCA ra3oBble U AeKTpUYecKme Mogenu.

TPOU3BOAMTENb OCTABAAET 33 COBOI NPABO UIMEHATH TEXHIYECKVE XapaKTEPUCTUKY 6e3 NPEAIBAPUTENBHONO YBeAOMACHUA



Doner Arabali Konveksiyonlu Firin
Rotary Rack Convection Oven
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Doner arabali konveksiyonlu firin 6zellikle pastanelerde,
restoranlarda, otellerde ve firinlarda kiigtik 6lcekli pasta
bérek, sandvic ekmek (retimi icin tasarlanmistir. icerisinde
bulunan fan yardimiyla sicak hava dolagimi saglanir ve
tiim hacime homojen olarak yayilir. lyi bir 1si izolasyonu
ile enerji tasarrufu saglanmistir. Elektrikli olarak imal
edilmektedir.

« Buhar tretme sistemi

« Araba i¢in doner platform

« Cift camli kapi

« Ergonomik kapi kolu

« Homojen pisirme

« Kompakt ebatlar

« Kabin igi aydinlatma sistemi

« Davlumbaz ve aspirator fani

- Tamamen paslanmaz gelikten imal edilmistir

Model / Model / Mogenb Birim / Unit/ Ea. V3m. PMRC 15
Tava sayisi adet
Number of trays pcs 15
KonuyectBo npoTuBHeii LT
Tava ebatlan cm
Dimensions of tray cm 40x60 / 46x66
Pasmepbl npoTuBHe cm
Tavalar arasi mesafe mm
Distance between trays mm 80
PaccTosHne mexay NPOTUBHAMM MM
Genislik (W) mm
Width (W) mm 1245
WnpuHa (W) MM
Uzunluk (L) mm
Length (L) mm 1387
Onuvna (L) MM
Uzunluk (L1) mm
Length (L1) mm 1175
Onuna (L1) MM
Uzunluk (L2) mm
Length (L2) mm 1596
OnvHa (L2) MM
Yiikseklik (H) mm
Height (H) mm 1946
BbicoTa (H) MM
Yikseklik (H1) mm
Height (H1) mm 1660
Bbicota (H1) MM
Maksimum Isi °C
Max. temperature °C 350
Makc. Temnepatypa °C
Kontrol sistemi Analog, digital veya dokunmatik
Control system Analogue, Digital or Touch Screen
YnpasneHve AHanorosoe, L$ppoBOE NI CEHCOPHOE
Enerji kaynagi Elektrik
Energy source Electric
VcTOYHMK SHeprun 3neKTp|/|quKa;|
Elektrik giict kw
Electrical power kw 42
neKTpryecKas MOLHOCTb KBT
Voltaj V/Hz
Voltage V/Hz 380/50
HanpsxeHue B/Iy
Finn agirhg kg
Weight of oven kg 900
Macca neun Kr
L2
L
W L1

H1
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Rotary Rack convection oven is particularly suitable for
baking of pastry products, gastronomy products and big or
small bread. It is useful for confectioners, restaurants and
hotels. Heat distribution on the product is obtained through
the forced circulation of heated air. This oven has a very
good uniformity of baking and vaporizer placed inside the
baking chamber. High quality insulation ensures energy
saving. It is only produced with electricity.

- Steaming system

- Rotary platform for trolley

« Double glass door

- Ergonomic door handle

+ Uniform baking

- Compact dimensions

« lllumination system

« Chimney and exhaust fan

- Completely made of stainless steel

Imalatgi firma haber vermeksizin degisiklik yapma hakkini sakli tutar.
Manufacturer reserves the right to change specifications without prior notice.

v

PoTauunoHHas KoHBekLnoHHas Neub yaobHa ana
MCNONb30BaHNA B OTENAX, PECTOpaHax, 6yNoUHbIX 1
ManeHbKUX xnebonekapHAX AnA NPov3BoOACTBa xneba
1 KoHUTepCKuX nsaenmnii. CoepeMeHHas cuctema
LIMPKYNALMM BO3YXa C BEHTUIATOPOM CO3AaET B
Kamepe abCcontoTHO OAHOPOAHBIN MOTOK TEMIOro
BO3Ayxa. HajexxHaa TepMounsonauma nomoraet
3KOHOMUTb SHEPruto. B npon3BofCcTBe MMEIOTCA TONIbKO
JNeKTpuyeckne nevn.

- Map npoussoauTCcA B Neun

. POTaLlI/IOHHaﬂ nnaTd)opma ONA TENEXKN

- [1BoiHble CTeKNa B ABepHn

« DProHoMUYHaA pyyKa Asepu

« PaBHOMepHas Bbineyka

« KomnakTHble pasmepsbl

. OCBSLLteHI/Ie B Kamepbl BbINeYykn

« BbITAXHOW BEHTUNATOP 1 30HT

« MonHoCTbIO 13 HepXKaBeloLen cTanu

TPOU3BOAMTENb OCTABAAET 33 COBOI NPABO UIMEHATH TEXHIYECKVE XapaKTEPUCTUKY 6e3 NPEAIBAPUTENBHONO YBeAOMACHUA



Combined Oven
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Model Birim
Model Unit PMRC 5D
Mopenb En. Nam.
Tava sayisi adet
Number of tray pcs 5+2
KonuuecTtso npoTnBHel T,
Tava ebatlari cm
Dimensions of trays cm 40x60
Pa3mepbl NpoTuBHei ™
Tavalar arasi mesafe mm
Distance between trays mm 80
PaccTosiHve mexay NpoTUBHAMMN MM
Genislik (W) mm
Width (W) mm 1050
LWnpuHa (W) MM
Uzunluk (L) mm
Length (L) mm 1250
OnwvHa (L) MM
Yiikseklik (H+H1) mm
Height (H + H1) mm 840 + 350
Bbicota (H + H1) MM
Kontrol sistemi Manuel, Dijital veya Dokunmatik
Control system Analogue, Digital or Touch Screen
YnpasneHue AHanorosoe, LppoBoe nn CeHCopHoe
Enerji kaynagi Elektrik
Energy source Electricity
NCcTOYHUK 3Heprum DeKTpunyeckasn
Elektrik glict kw
Electrical power kw 13.5+45
dneKkTpryecKas MOLHOCTb KBT
Voltaj V/Hz
Voltage V/Hz 380/50
Hanps»keHne B/Tu
Firin agirhgi kg
Weight of oven kg 230+120
Macca neun Kr
Mayalama kabini elektrik glict KW
Electrical power for fermentation cabinet KW 3
dneKTpuyeckas MOLHOCTb KBT
KabUHbI PaccToKM
Mayalandirma kabini yliksekligi (H2) mm
Height of fermentation cabinet (H2) mm 690
BbicoTa KabuHbl paccTonku (H2) MM
Mayalandirma kabini agirligt kg
Weight of fermentation cabinet kg 50
Macca KabyHbl PaccTonKu K
Mayalandirma odasi tava kapasitesi adet
Number of tray in fermentation cabinet pcs 10
KonnyecTBo NpoTuBHe KabuHbI PacCcTOMKM WT.
W ) 280 L |
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Doner arabali konveksiyonlu firin ve katli

firin kombinasyonu 6zellikle pastanelerde,
restoranlarda, otellerde ve firinlarda kiigtik

Olgekli pasta borek, sandvi¢ ekmek tretimi igin
tasarlanmigstir. Alt kissmda bulunan bélmede
mayali trlnler icin uygun nemli ortam saglayan
donanimlar mevcuttur. Tamamen paslanmaz gelik
sactan imal edilmistir. Iyi bir 1si izolasyonu ile enerji
tasarrufu saglanmistir.

Rotary Rack convection oven and deck oven
combination is particularly suitable for baking of
baking pastry products, gastronomy products and
big or small bread. It is useful for confectioners,
restaurants and hotels. At the bottom of the oven
there is a fermentation cabinet for the yeast having
dough. This oven has a very good uniformity of
baking and vaporizer placed inside the baking
chamber. High quality insulation ensures energy
saving.

Imalatgi firma haber vermeksizin degisiklik yapma hakkini sakli tutar.
Manufacturer reserves the right to change specifications without prior notice.

PoTaurOHHO - KOHBEKLMOHHAA Meyb C MOJOM
yAo6Ha AN1A UCMONb30BaHUA B OTENAX, pecTopaHax,
6YNOYHbIX U ManeHbKMX xyiebonekapHax

1A NPON3BOACTBA KOHAUTEPCKUX N3AENNIA.
HWXHAR YacTb Neyn NCnonbyeTcs Ans BAEPKKN

L POXKeBOro Tecta. [1ofIHOCTbIO BbINMOMHEH U3
HepXkaBelolel ctanu. HagexxHasa Tepmomrsonauna
NoMoraeT 3KOHOMUTb 3Hepruto. B npounssogcTee
MNMEIOTCA TONbKO dNIeKTpUYeCcKme neyu.

TPOU3BOAMTENb OCTABAAET 33 COBOI PABO UIMEHATH TEXHNYECKYE XapaKTEPUCTUKY 63 NPefiBAPUTENbHONO YBeAoMACHUA



Konveyorlii Elektrikli Firin

Electrical Conveyor Oven

KonBeitepHas dnekTpuyeckas leyb

28




Birim

Model / Model / Mogenb Unit PSF 852
En. N3m.

Kapasite (@30 cm) adet

Capacity (@30 cm) pcs 160

MpoussoauTtenbHocTb (B30cm) WT.

Firin Genisligi (W) mm

Width of oven (W) mm 925

LLnpuHa neun (W) MM

Bant Genisligi (W1) mm

Width of conveyor belt (W1) mm 520

LWnpwrHa koHBenepHon nentol (W1) MM

Pisirme Odasi Uzunlugu (L1) mm

Length of baking chamber (L1) mm 825

[nuHa kamepbl Bbineyku (L1) MM

Pisirme Odas! Yiiksekligi (H2) mm

Height of baking chamber (H2) mm 120

BbicoTa kamepbl Bbineykm (H2) MM

Toplam Firin Uzunlugu (L) mm

Total length of oven (L) mm 1850

O6uwas gnvHa neun (L) MM

Sase Yiksekligi (H1) mm

Height of stand (H1) mm 922

BbicoTa waccm (H1) MM

Makina Yuiksekligi (H) mm

Height of oven (H) mm 310

BbicoTa neun (H) MM

Toplam Elektrik Guct kw

Electrical power kw 14

JneKTpryeckaa MOLHOCTb KBT

Ortalama Glig Sarfiyati kw

Average power consumption kw 5

CpefjHee 3HepronoTpebneHve KBT

Elektrik Girigi V/Hz

Voltage V/Hz 380/50

HanpsxeHune B/Ty

Toplam Agirhk kg

Total weight kg 300

O6Lwasn macca Kr

Bu fininlar lahmacun, pide, yufka, lavas, borek ve
benzeri Grlinlerin pisirilmesi icin kullaniimaktadir.

- Servomotor (istek tizerine). Servmotor yufka
pisirmek icin makineye ilave edilmektedir.

- Mikroislemci (PLC) kontrolli programlama.
- LCD dokunmatik ekran ile kolay kullanim.

- Homojen pisirme.

- 100 programli hafizalama.

- Manuel calisma olanagi.

- 1 dk. ile 30 dk. pisirme stiresi araligi.

- Dustk enerji sarfiyati.

- Gabuk ve etkili kullanim.

- Komple paslanmaz govde.

These ovens are used for baking the lahmacun,
pita, yufka, lavash, borek and similar products.

-Servomotor (on request). Servomotor provides
baking yufka.

- Microprocessor (PLC) controlled programming .
- LCD touchscreen monitor.

- Homogenous baking.

- 100 programs saving.

- Ability to work in manual mode.

- Baking time from 1 min. to 30 min.

- Low energy consumption.

- Fast and effective usage.

- Completely stainless steel body.

Imalatgi firma haber vermeksizin degisiklik yapma hakkini sakli tutar.
Manufacturer reserves the right to change specifications without prior notice.

PSF 1300L PSF 1300LD PSF 1900L
300-350 300-350 450-500
925 1020 925
520 2x245 520
1300 1300 1900
120 120 120
2400 2400 3020
922 922 922
310 310 310
21 21 25
7-8 7-8 8-10
380/50 380/50 380/50
380 380 430

TU Neun NCNoNb3yTCA ANA BbIMEUKYM NTAXMaKYH,
nuTa, todpKa, nasaLl, 6opek 1 NoJoOHbIe NPOAYKTbI.

- CepBomoTop (no »enaHuto). CepsomoTop
obecneymnBaeT Bbineuky dKa.

- Mukponpoueccop (/1K) kKoHTponmpyemoe
nporpamMmvipoBaHue.

- LCD ceHCOpHbI 3KpaH A1 yao6Horo
MCNOb30BaHUA.

- PaBHOMepHOE NpUroToBeHNe.

- BoamoxHoCTb coxpaHeHnsa 100 nporpammbl.
- Bo3mMoXHOCTb paboTaTb B PyUHOM pexume.
- Bpema npurotoBneHns ot 1 MuH. 4o 30 MUH.
- Huskoe sHepronotpebneHue.

- BoicTpas n adpdekTBHaA paborta.

- Kopnyc BbINONHeH 13 HepKaBeloLUel CTanu.

TPOU3BOAMTENb OCTABAAET 33 COBOI PABO UIMEHATH TEXHNYECKYE XapaKTEPUCTUKY 63 NPefiBAPUTENbHONO YBeAoMACHUA



Konveyorlii Pizza Firini

Conveyor Oven for Pizza

KoHBeinepHasa neub ana nuuubl
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ELEKTRIKLI MODELLER

ELECTRICAL MODELS
SNEKTPUYECKME MOAENN
Birim
i PSEN PSEN PSEN PSEN
Model / Model / Mogenb Unit
En. Viam 1500 1600 1700 2000
Pisirme alani m?
Baking surface m? 0,34 0,40 0,59 0,87
Mnowaab Bbineykm m?
Maksimum pizza capi cm
Max. diameter of pizza cm 45 53 65 85
Makc. guameTp nuuLpl cm
Toplam elektrik glict kw
Total power kW 10 13 19,8 27
dnekTpuyeckas MOLHOCTb kw
Voltaj V/Hz
Voltage V/Hz 380/50 380/50 380/50 380/50
HanpsaxeHune V/Hz
Ortalama elektrik tiiketimi kw
Average Power consumption kw 4-5 5-6 8-10 12-13
CpefiHee sHepronoTpebneHne kw
Ortalama gaz tiiketimi m3/saat
Average gas consumption m?/saat - - - -
CpepHee notpebneHve rasa m3/saat
Gas basinci mbar
Gas pressure mbar - - - -
[aBneHue rasa dk
Ist kontroll (min. — maks.) °C
Temperature control (min. - max.) °C 150-300  150-300  150-300  150-300
KoHTponb Temnepatypbl (MVH. - MaKc.) °C
Pisirme zaman kontroli (min. - maks.) dk
Baking time control (min. — max.) dk 1-30 1-30 1-30 1-30
KoHTposnb BpemeHu Bbineyky (MUH. - MaKc.) dk
Kontrol sistemi Dokunmatik ekran
Control system Touch screen
Ynpasnexue CeHCOpHbI 9KpaH
Makine agirligi kg
Weight of oven kg 130 140 215 316
O6uwas Macca neuu kg
FIRIN BOYUTLARI (ELEKTRIKLI, GAZLI)
DIMENSIONS OF OVEN (ELECTRIC, GAS)
TABAPUTHBIE PA3MEPbI (TA3OBAA U SNTEKTPUYECKAA)
Birim
. PSEN PSEN PSEN PSEN
Model / Model / Mogenb Unit
En. 3w, 1500 1600 1700 2000
Firin genisligi (W) mm
Width of oven (W) mm 915 995 1090 1415
LWLnpuHa neun (W) mm
Finn uzunlugu (L) mm
Length of conveyor belt (L) mm 1557 1557 1780 2005
OnviHa neun (L) mm
Firin ytiksekligi (H) mm
Height of oven (H) mm 448 448 570 755
Bbicota neuu (H) mm
Sase yuksekligi (H1) mm
Height of stand (H1) mm 620 620 560 545
BbicoTa waccm (H1) mm
Pisirme odasi uzunlugu (L1) mm
Length of baking chamber (L1) mm 710 710 915 1025
[nuHa kamepbl Bbineyku (L1) mm
Pisirme odasi yiiksekligi (H2) mm
Heightof baking chamber (H2) mm 920 90 90 90
BbicoTa kamepbl Bbineykm (H2) mm
Bant genisligi (W1) mm
Width of conveyor belt (W1) mm 480 560 650 850
LLnpuHa koHBeepHo neHTbl (W1) mm
@
1

Pisirilebilecek bazi Griinlerin listesi:

Pizza - Ekmek -Hamburger - Sicak sandvi¢

« Omlet - Pankek - Tavada karisik sebze

Biftek « Cop sis - Patates - Tavuk kanadi
Tavuk sote « Tavuk gril « Balik « Deniz Grlnleri
Brownie (kek/ cikolatal kurabiye)

Lavas (tava ekmegi) - Lahmacun - Pide
Kiinefe - Cesitli kurabiyeler - Tart

Ve diger benzeri trlinler

- Mikroislemci (PLC) kontrolli programlama

- Programli hafizalima, Program disi manuel ¢alisma
olanag

- Komple paslanmaz gévde

- Dusuk elektrik tuketimi

- LCD dokunmatik ekran ile kolay kullanim

- 1 dk.ile 60 dk.pisirme suresi aralig

- Hizli ve verimli bir calisma ile zamandan kazanim.
- Homojen pisirme saglar

- Pisirme kabin iginde tfleme fani

- istege gore 1, 2 ve 3 katl yapilabilir

Variety of some products that can be baked/ cooked in
this oven

« Pizza - Bread « Hamburger « Hot sandwich « Omelet

+ Pancake - Mixed vegetable in pan - Beefsteak

« Grilled small pieces of meat - Potato « Chicken wings

+ Chicken sauté « Chicken grill « Fish «Sea foods

« Brownie (cake/ cookie with chocolate)

- Lavash (tin bread) - Lahmacun - Pita - Kunafah

« Cookie with chocolate « Pie « and etc. similar products

- Microprocessor PLC control system

- Programmable. Also possibility for manual working
- Completely stainless steel body

- Low energy consumption

- LCD touchscreen

- 1-60 minutes baking time

- Fast and effective result

- Uniform baking / cooking

- Blowing fan inside baking chamber

- On request it is possible to make 1, 2 and 3 decks

imalatci firma haber vermeksizin degisiklik yapma hakkini sakli tutar.
Manufacturer reserves the right to change specifications without prior notice.

PSEN
1500G

0,34

1375

220/50

0,65

150-300

130

GAZLI MODELLER

GAS MODELS
TA30BbIE MOZE/N
PSEN PSEN PSEN
1600G 1700G 2000G
0,40 0,59 0,87
45 53 65 85
1,375 1,586 2,855
220/50 220/50 220/50
0,68 13 2
21 21 21 21
150-300  150-300  150-300
1-30 1-30 1-30
Dokunmatik ekran
Touch screen
CeHCOpHbIN 3KpaH
140 215 316

Pa3zHoo6pa3ue HEKOTOPbIX MPOAYKTOB, KOTOPbIX MOXHO
BbIMeKaTb / NPUroTOBUTL B 3TON Neyn

Muyua « Xneb « Tambyprep « fopAunin caHABUY

Omner « CMellaHHble oBowm « brudrek

loBAxbe MAco « KapTodenb « KyprHble KpbiblLwKy
KypuHbiii coTe « KyprHbiii rpunb « Pbiba
MopenpoaykTbi « LLlokonaaHblit kekc « JlaBalu
NaxmagkyH « MuTa « KyHada « LLlokonaaHble neyeHbs
Mupor « n nogo6Hble

- MukponpoueccopHasa cuctema ynpaenexus MK

- Mporpammupyemas. Takke paboTaeT B py4yHOM pexvime
- Kopnyc nonHocTbio HepaBetoLnii

- Huskoe saHepronotpebneHue

- LCD ceHcopHbI 3KpaH

- 1-60 MUH. Bpema Bbineykmn

- BbICTpbIN 1 3pdeKTVBHDBIN pe3ynbTaT

- PaBHOMepHaﬂ BblNneyka

- O64yBOYHbIN BEHTUNATOP B Kamepe BbiNeyKu

- Mo 3anpocy moxHo cfenatb 1, 2 1 3-X 3TaxHaA

MPOM3BOAUTEN OCTABNAET 3a COBOI MPABO M3MEHATH TEXHIYECKIE XapaKTEPUCTIKY 6e3 IPeABAPUTENHOTO YBEAOMIEHNA






Hamur isleme Grubu
Dough Processing Group
06opynoBaHue ana o6pa6oTku TecTa




Hamur Kesme ve Tartma Makinesi

Volumetric Dough Divider
Tectopenutenn
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|
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Porlanmaz hamur kesme tartma makinasi seri
Uretim yapan isletmelere hamur islemede ¢ok
biylk yardimi olup kesme tamburu, emis pistonu
ytikseklik ayarl hamur ¢ikis bandi sayesinde
hamuru sikistirmadan ve yipratmadan istenilen
gramajda el ile keser gibi kesmektedir. Kesme
esnasinda yaglama sistemi biitiin ylzeyleri gidaya
uyumlu yag ile otomatik olarak yaglamaktadir,
bdylece makinenin daha uzun 6murli olmasi
saglanir. Hamur kesme sistemini temizleme geregi
yoktur. Gelistirilmis filtre sistemi ile yagin igerisine
kagan un, hamur benzeri maddeler piston ve
tambura ulagmalarini engellemektedir boylece
makinanin 6émri daha da uzamis ve ekmekginin
Uretimi aksamamaktadir. Tekerleri sayesinde
kolayca hareket ettirilebilmektedir. Hamur hunisi
ve dis kapaklar paslanmaz gelikten imal edilmistir.
Opsiyonel :

- Dijital gramaj ayar sistemi

- Dokunmatik ekran gramaj ayar sistemi

- Teflon kaplamali huni

- Hiz kontrol cihazi

- Buytik huni (90kg hamur kapasiteli)

Model Birim

Model Unit PMVD 2000 PMVD 2500
Mogenb En. Viam.

Kapasite (max.) adet/saat

Capacity (max.) pcs/h 1800 3600
Mpowr3BoanTeNnbHOCTL (MaKc.) WT./Y

Calisma araligi(*) / Piston Capi gr/ mm 253(5J 3 421(5)8 ; g ;8

Dough dividing range(*) / Piston diameter g/ mm 100-600/3 110 50-200/@70

*'

Macca TectoBblIx 3arotoBoK(*) / InameTtp nopLuHa r/Mm 200 - 1000/ 130

Piston sayisi adet

Number of pistons pcs 1 2
Konunuectso nopluHew wT

Bunker kapasitesi kg

Hopper capacity kg 60 60
EmKocTb 6yHKepa Kr

Genislik (W) mm

Width (W) mm 665 665
LWnpwuHa (W) MM

Uzunluk (L /L1) mm

Length (L/L1) mm 1400/ 1780 1400/ 1780
OnuHa (L/L1) MM

Yiikseklik (H) mm

Height (H) mm 1520 1520
BbicoTa (H) MM

Hamur cikis yuksekligi (H1) mm

Height of dough exit (H1) mm 960 + 80/ 95 960 + 80/ 95
BbicoTa Bbixoga Tecta (H1) MM

Gramaj ayar sistemi Manuel, Dijital veya Dokunmatik
Weight adjusting system Analogue, Digital or Touch Screen
CucTtema perynmpoBKIM Maccbl AHanorosoe, LppoBoe M CeHCOPHOE
Elektrik glict kw

Electrical power kW 1.5 2,2
nekTpryeckas MOLHOCTb KBT

Makine agirligi kg

Weight of machine kg 405 415
Macca obopypoBaHus Kr
(*) £5%

L1
L w

HA1

© e
Ll o
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Porlanmaz volumetric dough divider machine,
uses the latest system of the dough processing
technology, cuts the dough at the requested
weight without pressing and harming the dough.
All the surfaces contacting the dough are made

of stainless steel. It cuts the dough with its weight
due to the vacuum generated by piston cylinder
movement. The lubrication system is automatically
operated. Thus, the machinery is provided to have
longer life. All surfaces are lubricated with the oil
which is compatible of food. The hopper is made of
stainless steel.

Optional :

- Digital control panel

- Touchscreen control panel

- Hopper with Teflon coated

- Speed controlling device (variator)

- Larger hopper (90kg dough capacity)

imalatci firma haber vermeksizin degisiklik yapma hakkini sakli tutar.
Manufacturer reserves the right to change specifications without prior notice.

v

[ln3aiiH BakyymMHOro Tectopenutens
(TecTogenuTenbHas MallMHa), NpefHa3HaueH

[N pa3feneHna TecTa Ha YacTy paBHOM Macchbl.
Bnarofaps ABUXEHUAM LIVHAPA B MOPLUHE
obpasyeTca BakyymMHas cuctema, obecrneymsatoLan
TOYHOCTb fleneHus. TecTo Hape3aeTca 6e3

CTpecca, CKMMaHUA 1 paspbisa. besynpeuxas
TOYHOCTb fleNeHnA CrcTeMa CMa3Kki BCex aeTtaneit
paboTaeT aBTOMATNUYECKM, YTO CNOCOBCTBYET

6onee gnuTtenbHom pabote obopyaoBaHus. Bce
MOBEPXHOCTM fieTanel 060pyA0BaHMA CMa3blBalOTCA
Mac/ioM, FOAHbBIM ANA NULLEBOV NPOAYKUUK. BHellHe
KarnoTbl U BCE YaCTU KOTOPbIMU KOHTaKTUPYET 1
conpuKacaeTca TeCTo CAeNaHbl U3 HepxaseloLuen
ctanu. PaboTtaet 6eclymHo 1 6e3 Bubpaumu.
DKOHOMHbIN pacxof 3neKTposHepruu. Slerkas
yncTKa n obpaboTka feTanei.

Mo Tpe6oBaHuio:

- Llndpposas naHenb ynpasneHus

- CeHcopHas naHernb ynpasneHus

- ByHKep c TepnoHom nokpbITUE

- PerynaTop ckopocTu (Bapuatop)

- YBenuuHHbIN 6yHKep (8o 90Kr)

MPOM3BOAUTENb OCTABNAET 3 COBOI MPABO M3MEHATH TEXHIYECKIE XapaKTEpUCTIKV 663 NIPeABAPUTENIbHOTO YBEAOMIEHUS



Konik Yuvarlama Makinesi

Conical Rounder

Tectookpyrnautenn
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Porlanmaz konik yuvarlama makinesi
aliminyumdan kendi ekseni etrafinda balanssiz
donen bir konik ile asinmaya karsi mukavemetli
spiral seklindeki kanallardan olugmaktadir. Kesilmis
hamurlar Konik ve etrafindaki spiral seklinde
dolasan aliminyum kollar sayesinde hamura

sekil verir. Unlama tertibatiyla hamurun bosaltma
oluguna ve konige yapismasi 6nlenir. Bitiin
hareketli ve doner parcalar rulmanladir. Tekerlekleri
sayesinde makine hareket edebilecek 6zelliktedir.
Kaporta paslanmaz celikten imal edilmektedir.

Opsiyonel :

- Otomatik soguk / sicak hava tifleme sistemi
- Teflon kapl kanallar ve konik

- Ayarlanabilir kollar 170-1250 g

- Yukseltilmis sehpa

Model / Model / Mogenb Birim / Unit / Ep. U3m. PMCR 2000
Kapasite adet / saat

Capacity pcs / hour 1000 - 2000
Mpov3BogUTENbHOCTD wT. / vyac

Yuvarlama arahgi ar 50-200
Dough rounding weight 100 - 600
Macca TecToBbIX 3aroTOBOK r 200 - 1000
Hamur giris yuksekligi (H1) mm

Height of dough entry (H1) mm 850
BbicoTa Tecta Bxoaa (H1) MM

Hamur ¢ikis ytiksekligi (H2) mm

Height of dough exit (H2) mm 940
BbicoTa Bbixoaa TecTa (H2) MM

Genigslik (W) mm

Width (W) mm 915
LWunpuHa (W) MM

Uzunluk (L) mm

Length (L) mm 1000
OnuHa (L) MM

Yukseklik (H) mm

Height (H) mm 1520
BbicoTa (H) MM

Elektrik gticti kw

Electrical power kw 1,1
dneKTpryecKasa MOLWHOCTb KBT

Makine agirhg kg

Weight of machine kg 210
Macca ob6opyaoBaHus Kr

Porlanmaz conical rounder machine shapes the
dough thanks to a cone made of aluminum and
the aluminum sleeves around which move spirally.
The dough is perfectly rounded while moving
from bottom to top in the tracks. The machine is
also equipped with a newly designed mechanical
flour duster which does not produce any noise
while working. All moving part have bail bearings
and the machine is on wheels. Due to the all the
aluminum components, it can be coated with
teflon as per the request.

Optional :

- Cold / hot air blowing

- Teflon coated cone and channels
- Adjustable channels 170-1250 g
- Raised stand

imalatci firma haber vermeksizin degisiklik yapma hakkini sakli tutar.
Manufacturer reserves the right to change specifications without prior notice.

TecToOKpyrnuTenb NCNONb3yeTca AnA OKPYrneHua
TECTOBbIX 3aroTOBOK. TeCTOOKPYrnnTenb
obecneymBaeT BbICOKYIO MPON3BOANTENBHOCT

1 CNOCOGCTBYET YNOTHEHMIO 11 MOBBILIEHNIO
NOPUCTOCTU TeCTa, YTO MOBbILIAET Ka4eCTBO
xnebo6ynouHbIx n3genui. Mogaua Bosayxa B
yrny6neHva mallviHbl NpeaoTBpaLLaeT HanmnaHve
TecTa Ha 6apabaH. Mocbinka MyKn MPONCXOANT
6ecluymHo. Kopnyc 13 HepkaBetoLLeit ctanu, He
NoABEPXKEHHOW KOPPO3um. KOHYC 1 »kenobbl 13
anoMUHNA. TeCTOOKPYIMUTENb MOXHO NepeHecTu
nocpeAcTBom Konec. MawwmHa paboTaeT 6e3 wyma.
DKOHOMHbIV pacxof, anekTposHepruu. Jlerkas
4ncTKa 1 0bpaboTKa aeTtanein.

Mo Tpe6oBaHuio :

- O6ayBKa NOAOrPETHIM BO3AYXOM

(xonopn / noporpes)

- TepnoHOBOE NMOKPbITHE KOHYCA U Kenobbl
- Perynupyembie xenobbl 170-1250 r

- MNoaHsTaA noacTaBKa

TPOM3BOAMTENb OCTABAAET 33 COBOV MPABO U3MEHATH TEXHNYECKIE XapaKTEPUCTUKY 663 PEABAPUTENHONO YBEAOMICHUA



Ara Dinlendirme Makinesi

Intermediate Proofer

Iikad npeaBapuTenbHON paccTONKM
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Birim

Model / Model / Mopenb Unit PMIP 88 PMIP 152
En. Yam.
Tas sayisi * adet
Number of pocket * pcs 88 152
Konuuectso Aveek * LT
Dinlendirme agirhgi ar
Proofing weight g 100 - 1500 100 - 1500
Macca TecToBbIX 3aroToBOK r
Dinlendirme Suiresi dk
Proofing time min 2-6 4-8
Bpema pacctonku MUH
Kapasite adet/saat
Capacity pcs/h 1800-2000 1800 -2000
Mpoun3sBogUTeNnbHOCTL WT./Y
Genislik (W) mm
Width (W) mm 1250 2000
Wnpuxa (W) MM
Uzunluk (L) mm
Length (L) mm 1080 1080
Onuna (L) MM
Yiikseklik (H) mm
Height (H) mm 2530 2200
Bbicota (H) MM
Hamur giris ytksekligi (H1) mm
Height of dough entry (H1) mm 930+ 20 930+ 20
BbicoTa TecTa Bxoaa (H1) MM
Hamur cikis ylksekligi (H2) mm
Height of dough exit (H2) mm 1230 +100 1150 £ 100
BblcoTa Bbixoga TecTa (H2) MM
Elektrik glicti kw
Electrical power kw 0,37 0,37
DneKTpryeckas MOLHOCTb KBT
Makine agirhgi kg
Weight of machine kg 440 490
Macca obopyaoBaHus KK
W

PMIP 176 PMIP 240 PMIP 328 PMIP 640
176 240 328 640
100-1500  100-1500  100-1500 100 - 1500
5-9 7-1 10-12 19-23
1800-2000  1800-2000  1800-2000 1800 - 2000
2000 2000 2000 2000
1080 1570 1570 2030
2530 2200 2530 2530
930 + 20 930 + 20 930+ 20 930+ 20
1230+100  1150+100  1230+100 1230+ 100
037 037 0,75 1,1
530 580 630 830

L

Porlanmaz hamur dinlendirme makinesi icerisinde
aktarma metoduyla ve ideal zamanlama sayesinde
her hamur dogru zamanda askilarda sirayla dolasir.
Bu askilardaki taslar kolayca degisebilmekte
hijyenik ve gidaya uyumlu plastik malzemeden
imal edilmektedir. Cam kapaklar sayesinde hamur
hareketi kolayca gozlenebilmektedir. Tekerlekleri
sayesinde istenilen yere kolayca hareket ettirilebilir.
Bu makine olusturulan milkemmel senkronizasyon
sayesinde kullaniciya sag ve sol cikis almasi
saglanmis boylece daha rahat bir calisma ortami
sunulmustur. Kumanda panosunda elektriksel
hatalara karsi koruma 6nlemleri alinmistir. Makine
paslanmaz celikten imal edilmistir.

Opsiyonel :

- Hiz kontrolii

- Mekanik hareketli
- Buhar Unitesi
-UVisik

imalatgi firma haber vermeksizin degisiklik yapma hakkini sakli tutar.
Manufacturer reserves the right to change specifications without prior notice.

H2

H1

Porlanmaz dough proofing machine is specially
designed for the cold and hot climate. Dough is
circulated at all of the pockets one by one with
the transferring method in the machine. This
circulation stays 8 minutes in the cold climates
and 5 minutes in the hot climates. Right and

left outlet is provided due to the fact that the
transferring mechanism is adjustable, and thus; an
untroubled working environment is ensured. An
easy and hygienic cleaning is provided because
the conveying nets are plastic and replaceable.
They can be moved to any place due to their
wheels. Some parts of the machine are covered
by transparent material to observe the dough.The
control panel is protected against electrical errors
such as missing phases or wrong connections.
Machine is made of stainless steel.

Optional :

- Speed controller

- Mechanical movement
- Steaming unit

- UV light

TpON3BOAMTENb OCTaBAAET 32 COBOV NPABO M3MEHATH TEXHNYECKYE XaPAKTEPUCTUK 6e3 NPeAsapuTeNbHOTO yBeAomeHNA

LLikad npeaBaprTENbHON PacCTONKN
npeAHa3HayeH AN CHATWA HaNPAXeHNA B
TECTOBOW 3aroTOBKe Moc/e OKPYreHns, YTo
NO3BOJIAET CYLECTBEHHO YNYULLNTL BHELIHWA
BUJ, 1 KaYeCTBO MPOAYKLMN, 1 SKOHOMUT BpeMs
1 nnowaab nomeleHus. NpeaycMoTpeHa
BO3MOXHOCTb YCTaHOBKW TpaHcnopTepa Ana
BblJauy TeCTa Kak ‘BNpaBo; TaK 1 ‘BNeBo. Aueiikn
CAEenaHbl 13 NIErKo 0YULLAEMOTO MIrMeHNnYeckoro
maTepuana. Kopnyc n3 Hep»kaBeloLLen ctanu.
CreknAaHHaA ABepLia No3BonAeT HabnoaaTb 3a
NpOoLIECCOM BbIfEPXKKU TecTa. O6opynoBaHme
MOXHO nepeABuraTb 6narogapa Konécmkam.

Ha naHenv ynpaBneHus yctaHoBneHa
npeaoxpaHnTeNbHaA CUCTEMA OT SNIEKTPUYECKUX
Henonaaok. PaboTatoT 6ecluymHo 1 6e3 Bubpauum.
DKOHOMHbIV pacxof snekTposHepruu. Jlerkas
yncTKa n obpaboTka AeTtanei.

Mo Tpe6oBaHuio :

- Perynatop ckopoctun

- MexaHnyeckas aBXKeHnA
- Annapat ans napa

- YO-usnyuyeHve



Uzun Sekil Verme Makinesi

Dough Moulder

TecTo3aKaToyHasA MallMHa
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Model / Model / Mogenb Birim / Unit / Ea. U3m. PMDM 350

Kapasite adet/saat
Capacity pcs/h 2500
MNpown3BoanTeNnbHOCTbL WwT./y
Sekil verme agirligi ar
Dough moulding weight g 80-1000
Macca TecToBbIX 3aroTOBOK r
Yastik sayisi adet
Number of pressing board pcs 2
Konuuectso nnant T
Merdane sayisi adet
Number of rollers pcs 2
KonnyectBo Banunkos LT
Bant genisligi mm
Width of conveyor belt mm 400
LWvipnHa neHTbI MM
Genigslik (W) mm
Width (W) mm 735
LWnpuHa (W) MM
Uzunluk (L) mm
Length (L) mm 2100
OnwuHa (L) MM
Uzunluk (L1) mm
Length (L1) mm 1684
OnwvHa (L1) MM
Yastik(lar) uzunlugu (L2) mm
Length of pressing board(s) (L2) mm 409x2
OnviHa nauTbl (nanT) (L2) MM
Yiikseklik (H) mm
Height (H) mm 1153
BbicoTa (H) MM
Hamur giris ytiksekligi (H1) mm
Height of dough entry (H1) mm 1153
BbicoTta TecTta Bxoga (H1) MM
Hamur cikis ytiksekligi (H2) mm
Height of dough exit (H2) mm 690
BbicoTa BbIxoaa TecTa (H2) MM
Elektrik gticti kw
Electrical power kW 0,75
SneKkTpUYecKas MOLHOCTb KBT
Makine agirligi kg
Weight of machine kg 205
Macca o6opyaoBaHua Kr

L

L1 W

H/H1

H2

) & v

Porlanmaz uzun sekil verme makinesi her tiirli Porlanmaz dough moulder shapes the dough, TecTo3akaToyHaA MalUMHa MPON3BOAUT 3aKaTKy
unlu mamule 2 adet gida islemeye uygun, which is opened up very flat by the help of two 3aroToBKM 13 TecTa. TecTo 3aKaTblBaeTCA 1 emy

yapismaz, 6zel hamur ezme merdaneleriyle
pide seklinde a¢tigi hamurlara yastik vasitasi

ve hamur boyu ayar mekanizmasiyla istenilen
boy ve kalinlkta sekil verir. Hamur katlama
zinciri ve merdane hamur siyirgaglari mevcuttur.
Polyesterden dokunmus gida islemeye uygun
mukavemeti arttirlmis uzun 6mdrli tasima
bandi ve ayarlanabilir merdane grubu sayesinde
hamura 400 mm uzunlugunda sekil verilebilir.
Baski tablalari temizlik icin ayarlanabilmektedir.
Tamamen paslanmaz celikten imal edilmektedir.
Tekerlekleri sayesinde istenilen yere rahatlikla
hareketi saglanir. Temizlik ve bakimi cok kolaydir.
Bu makine tava ekmegi ve kiiciik baget ekmegi
dahil her cesit ekmek hamurunu isleyebilecek
ozelliktedir.

imalatci firma haber vermeksizin degisilik yapma hakkini sakli tutar.
Manufacturer reserves the right to change specifications without prior notice.

polyamide rollers, at any length and thickness by
the means of 2 rollers. There is a spring scraping
mechanism on the roller. The dough can be shaped
at 400 mm length due to the polyester woven and
resistance increasing long-life conveying band
and adjustable roller group. Pressing boards can
be adjusted for cleaning purposes. This machine is
suitable for all dough pieces, including tin bread
and small baguette. All rollers are equipped with
nylon scrapers which are fixed to the frame. The
curling chain is made from stainless steel. Carrying
of this machine is very easy with it's wheels.

TPOM3BOAMTENb OCTABAAET 33 COBOV MPABO U3MEHATD TEXHMYECKWE XapaKTEPUCTUKY 663 MIPeABAPUTENEHOO YBEAOMICHUA

npvipaetca Gopma Npu NOMOLLY ABYX HE3ABUCUMO
perynmpyembix 3akaTouHblx NAnUT. Bropas
3aKaTo4HasA MIMTa MOXET ObITb Kak POBHOM (AnA
MUHNGAreToB), TaKk 1 BONHUCTON (01A 6aTOHOB).
MakcrmanbHO BO3MOXHasA ANMHA 3aroToBKM A0
400 mm. MNpegBapuTenbHO packaTaHHaA TecToBas
3aroToBKa 3aBOpayYMBaeTCcA B PYNOH, 1, Npoxoas
NoA 3aKaToOYHON NANTON, OPMYETCA B 3aroTOBKY
uunnHapuyeckon Gopmbl 3aAaHHON ANUHBI N
nAvameTpa. Mpouecc nponcxoant 6e3 paspbiBoB,
HanpsXeHna 1 cTpecca AnAa Tecta. Pabotaert
6eclymHo 1 6e3 Bubpaumm. SIKOHOMHbI Pacxop
371eKTpPOo3Heprun. Jlerkas uncTka v o6paboTka
netanemn.



Uzun Sekil Verme Makinesi

Dough Moulder

TecTto3aKkaToyHad MaluMHa
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Porlanmaz uzun sekil verme makinesi her tiirli

unlu mamule 2 veya 4 adet gida islemeye uygun,
yapismaz, 6zel hamur ezme merdaneleriyle pide
seklinde actigi hamurlara yastik vasitasi ve hamur
boyu ayar mekanizmasiyla istenilen boy ve kalinlikta
sekil verir. Hamur katlama zinciri ve merdane hamur
styirgaclart mevcuttur. Polyesterden dokunmug

gida islemeye uygun mukavemeti arttirilmis uzun
omirli tasima bandi ve ayarlanabilir merdane
grubu sayesinde hamura 420 mm uzunlugunda
sekil verilebilir. Baski tablasi ayarlanabilmektedir ve
temizlik icin, oldugu yerde geriye dogru kolaylikla
acilabilmektedir. Hamur merkezleme kanatlari
sayesinde (ayarlanabilir) hamurun bantta merkezli
bir sekilde hareketini saglar. Tamamen paslanmaz
celikten imal edilmektedir. Tekerlekleri sayesinde
istenilen yere rahatlikla hareketi saglanir. Temizlik ve
bakimi ¢ok kolaydir. Bu makine tava ekmegi ve kiiglik
baget ekmegi dahil her cesit ekmek hamurunu
isleyebilecek 6zelliktedir.

Opsiyonel :
« Hamur merkezleme kollari

N
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Porlanmaz dough moulder shapes the dough,
which is opened up very flat by the help of two
polyamide rollers, at any length and thickness

by the means of 2 or 4 rollers. The roller can be
adjusted. There is a spring scraping mechanism
made of stainless steel on the roller. The dough
can be shaped at 420mm length due to the
polyester woven and resistance increasing long-life
conveying band and adjustable roller group. This
machine is suitable for all dough pieces, including
tin bread and small baguette. All rollers are
equipped with nylon scrapers which are fixed to
the frame. The curling chain is made from stainless
steel. Pressing board is adjustable and can be
removed for cleaning purposes.

Optional :
« Dough centering bars

Imalatgi firma haber vermeksizin degisiklik yapma hakkini sakli tutar.
Manufacturer reserves the right to change specifications without prior notice.

Model / Model / Mopenb Birim / Unit / Ep. N3m. PMDM 400 PMDM 450

Kapasite adet/saat
Capacity pcs/h 2500 2500
Mpown3BoanTenbHOCTL WwT./4
Sekil verme agirhgi ar
Dough moulding weight g 50-1200 50-1200
Macca TecToBbIX 3aroTOBOK r
Yastik sayisi adet
Number of pressing board pcs 1 2
KonnuectBo nant LT,
Merdane sayisi adet
Number of rollers pcs 4 4
Konuyectso Banunkos LT
Bant genisligi mm
Width of conveyor belt mm 400 400
LLinprHa neHTobl MM
Genislik (W) mm
Width (W) mm 700 700
WnpuHa (W) MM
Uzunluk (L) mm
Length (L) mm 2000 2000
OnwvHa (L) MM
Uzunluk (L1) mm
Length (L1) mm 2250 2250
OnunHa (L1) MM
Yastik(lar) uzunlugu (L2) mm
Length of pressing board(s) (L2) mm 1100 630+450
OnviHa nautel (nauT) (L2) MM
Yikseklik (H) mm
Height (H) mm 1200 1200
BbicoTa (H) MM
Hamur giris yuksekligi (H1) mm
Height of dough entry (H1) mm 1180 1180
BbicoTa TecTa Bxoaa (H1) MM
Hamur ¢ikis yiksekligi (H2) mm
Height of dough exit (H2) mm 640 640
BbicoTa Bbixoaa TecTa (H2) MM
Elektrik gticti kw
Electrical power kw 0.75 0.75
AneKkTprYecKan MOLHOCTb KBT
Makine agirligi kg
Weight of machine kg 230 240
Macca obopyaoBaHua Kr
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TecTo3akaToyHaa MaluvHa NPOV3BOAUT 3aKaTKy
3aroToBKM 13 TecTa. TeCTo 3aKaTbIBaeTCA 1 eMy
npugaetcs Gopma Npm NOMoLLM ABYX HE3ABUCUMO
perynmpyembix 3akaTouHblX nauT. Bropas
3aKaToYHaA NanTa MOXeET ObITb Kak POBHOM (anA
MUHN6AreToB), Tak 1 BONHUCTOM (AN1A 6aTOHOB).
MaKcrMmanbHo BO3MOXHas [/IMHa 3aroToBKM 10
420 mm. MNpeaBapuTenbHO packaTaHHasA TecToBas
3aroToBKa 3aBOpauYnBaeTCA B PYJIOH, 1, NPOXOAA
nof, 3aKaToYHON NANTON, POPMYyeTCA B 3aroTOBKY
LMAMHAPUYecKon Gopmbl 3ajaHHON AINHBI 1
amnamertpa. Mpouecc nponcxogut 6e3 paspbiBos,
HanpsXXeHWa 1 cTpecca Ana Tecta. Perynuposka
no wpviHe. PaboTaeTt 6eclymHo 1 6e3 Bubpaumn.
DKOHOMHBbI Pacxof aneKTposHepruu. Jlerkas
yncTKa n obpaboTKa feTanei.

Mo Tpe6oBaHuio :
- bokoBas perynupoBka (orpaHnunTenb)

MpownssoguTent ocTaBnAET 3a CO60M NPaBO M3MEHATH TeXHNYECKINE XapaKTePUCTUKN 6e3 NpeaBapUTeNbHOTO yBeAoMARHNA



Uzun Sekil Verme Makinesi

Dough Moulder

TecTto3aKkaToyHad MaluMHa
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Porlanmaz uzun sekil verme makinasi her tirli
unlu mamule 4 adet gida islemeye uygun yapismaz
6zel hamur ezme merdaneleriyle pide seklinde
actigr hamurlara yastik vasitasi ile istenilen boy

ve kalinlikta sekil verir. Hamur katlama zinciri

ve merdane hamur siyirgaglari mevcuttur.
Polyesterden dokunmus gida islemeye uygun
mukavemeti arttinlmis uzun 6murli tasima
bantlari ve ayarlanabilir merdane grubu sayesinde
hamura 650 mm uzunlugunda sekil verilebilir.
Baski tablasi bandi ayarlanabilmektedir. Tekerlekleri
sayesinde istenilen yere rahatlikla hareketi

saglanir. Bu makina baget, tava ekmegi ve kiiclik
baget ekmegi dahil her ¢esit ekmek hamurunu
isleyebilecek dzelliktedir. Ust baski konveydr bandi
hizi ayarlanabilmektedir.

Model / Model / Mogenb Birim / Unit/ Ea. N3m. PMDM 650
Kapasite adet/saat
Capacity pcs/h 2500
Mpon3BoANTENBHOCTL WT./yY
Sekil verme araligi ar
Dough moulding weight g 100 - 1350
Macca TecToBbIX 3aroTOBOK r
Yastik sayisi adet
Number of pressing board pcs 1
Konuuectso nautbl LT
Merdane sayisi adet
Number of rollers pcs 4
KonnyecTBo Bannkos LT,
Bant genisligi mm
Width of conveyor belt mm 650
LLinprHa neHTbl MM
Genislik (W) mm
Width (W) mm 1000
LWnpuHa (W) MM
Uzunluk (L) mm
Length (L) mm 2250
OnuHa (L) MM
Uzunluk (L1) mm
Length (L1) mm 2500
OnwvHa (L1) MM
Yastik(lar) uzunlugu (L2) mm
Length of pressing belt (L2) mm 1250
[nvHa npyXnMHoM neHTb (L2) MM
Yukseklik (H) mm
Height (H) mm 1200
BbicoTa (H) MM
Hamur giris yuksekligi (H1) mm
Height of dough entry (H1) mm 1180
BbicoTa Bxoaa TecTa (H1) MM
Hamur ¢ikis yuksekligi (H2) mm
Height of dough exit (H2) mm 640
BbicoTa Bbixoaa TecTa (H2) MM
Elektrik guict kw
Electrical power kw 1
dneKTpryeckas MOLWHOCTb KBT
Makine agirhg: kg
Weight of machine kg 580
Macca o6opynoBaHus Kr
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Porlanmaz dough moulder shapes the dough,
which is opened up very flat by the help of two
polyamide rollers, at any length and thickness by
the means of 4 rollers. The roller can be adjusted.
There is a spring scraping mechanism made of
stainless steel on the roller. The dough can be
shaped at 650 mm length due to the polyester
woven and resistance increasing long-life
conveying bands and adjustable roller group. This
machine is suitable for all dough pieces, including
tin bread and small baguette. All rollers are
equipped with nylon scrapers which are fixed to
the frame. The curling chain is made from stainless
steel. Pressing band is adjustable. Speed of upper
pressure conveyor belt can be adjusted.

Imalatgi firma haber vermeksizin degisiklik yapma hakkini sakli tutar.
Manufacturer reserves the right to change specifications without prior notice
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TecTo3akaTouyHasA MallViHa MPOU3BOAUT 3aKaTKy
3aroToBKM 13 TecTa. TecTo 3akaTbiBaeTCA 1 eMy
npupaetca popma nNpu NOMOLLY ABYX HE3aBUCUMO
perynmpyembix 3akaTouHblx NAnT. Bropas
3aKaToOYHas NnTa MOXET ObITb Kak POBHOM (Ana
MVHN6AreToB), TaK 1 BONHUCTON (ana 6aTOHOB).
MakcrmanbHO BO3MOXKHaA f/IvHa 3aroToBKM 10
650 mm. MNpeaBapuTenbHO packaTaHHasA TecToBas
3aroToBKa 3aBOpauMBaeTCA B PYJIOH, U, MPOXOAA
nof 3aKkaToyHOW NANTON, GOPMyeTCs B 3aroToBKY
uunnHApUYeckon Gopmbl 3aAaHHON ANNHBI N
nAmnametpa. MNpouecc nponcxogut 6e3 paspbiBos,
HanpsXXeHnaA 1 cTpecca AnAa Tecta. Perynmposka
no wyprHe. PaboTaeT 6ecluymHo 1 6e3 B1ubpaLumu.
DKOHOMHbIV pacxof anekTposHepruu. Jlerkas
yncTKa n obpaboTka getanen. CKOPOCTb BEPXHEN
NPWKNMHOWN KOHBENEPHOW NEHTbI MOXXHO

perynvpoBatb.

MpownssoanTent octanAeT 3a 060 NPaBO M3MEHATH TEXHUUYECKIE XapaKTePUCTIKV 6e3 Npe/iBapUTeNbHOTO yBeAoMAeH A



Baget Sekil Verme Makinesi

Baguette Moulder

baretopopmyiowas mawmHa




Model / Model / Mopenb Birim / Unit/ Ep. U3m. PMDM 700

Kapasite adet/saat
Capacity pcs/h 1800
MNpown3BoanTeNbHOCTbL WT./Y
Sekil verme araligi gr
Dough moulding weight g 50 -2000
Macca TecToBbIX 3aroToBOK r
Merdane sayisi adet
Number of cylinders pcs 3
KonuuecTso Banvnkos LT
Maks. sekil verme uzunlugu mm
Max. baguette length mm 700
Makc. anuHa 6areta MM
Genislik (W) mm
Width (W) mm 1040
LWnpuHa (W) MM
Uzunluk (L) mm
Length (L) mm 1000
OnuHa (L) MM
Toplam ytikseklik (H) mm
Total height (H) mm 1630
O6wan BbicoTa (H) MM
Yikseklik (H1) mm
Height (H1) mm 880
Bbicota (H1) MM
Sehpa ytkseklik (H2) mm
Height of stand (H2) mm 750
BbicoTa nogcrasku (H2) MM
Elektrik gticti kw
Electrical power kW 0,75
dneKkTpnyeckas MOLHOCTb KBT
Makine agirligi kg
Weight of machine kg 300
Macca o6opyaoBaHus Kr
Sehpa agirhg kg
Weight of stand kg 40
Macca nopcraBkm Kr
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Baget hamur sekil verme makinesi ara dinlendirme Baguette Moulder sheets and moulds elongated TectodopmoBOUHasA MalLViHa NpefHa3HayYeHa
islemi tamamlanmis hamurlara baget ekmegine loaves to specified lengths. Wheel mounted for INA YANIMHEHNA 1 GOPMOBKM TECTOBbIX 3arOTOBOK
uygun uzunlugu ve mikemmel sekli veren makine. easy portability and easy adaptation to any dough na 6areT npoLeALnX Yepes NpeaBapuTenbHyo
Tekerlekleri Gzerinde kolay tagima ve ekmek processing line. Synchronized operation with paccToiiky. bnaropgaps konecukam matuvHa nerko
Uretim hattindan bagimsiz kullanim secenegi. intermediate proofer. NepeHOCUTCA B JpYyroe MecTo 1 obecneymsaerca
istenildiginde ara dinlendirme makinesi ile There is an “Emergency Stop” button for safe BO3MOXXHOCTb 3KCryaTaLmy MalinHbl
kombine calisabilme 6zelligine sahiptir. Glvenli operation. 060CO6NEHHO OT JIMHWI ANA NPON3BOACTBA
kullanim igin acil durdurma diigmesi mevcuttur. xneba. Mpun Heo6X0AUMOCTH BO3MOXHOCTb

- Structure in painted steel KOMOGMHUPOBaHHOTO GYHKLIMOHNPOBaHUA
- Yiiksek kaliteli boyanmis ana gévde - Max. baguette length 700mm C WwKadpom npeaBapuTENbHON PAcCTONKN.
- Maksimum baget sekil verme uzunlugu 700mm - Rollers and moving parts mounted on ball ABapuiiHas ocTaHOBKa obecnieunBaeTt 6e3onacHble
- Merdaneler ve tim haraketli pargalar rulmanla bearings ycnosus paboTbl.
monte edilmistir - Rollers are covered by stainless steel
- Merdaneler paslanmaz malzemeyle kaplanmistir - Dough entry hopper is made of stainless steel - Pama 113 oKpalueHHow cTanu
- Hamur giris hunisi paslanmaz celik - Makc. gnviHa 6areta 700mm

Optional : - Banuku n aBrxyLymecsa 4act CMOHTUPOBaHbI C
Opsiyonel : - Stand with wheels nopwWn6HNKam
- Tekerlekli sehpa - Banvikun NoKpbITbl HEPXKaBetoLen CcTanm

- ByHKep ANnA BXOoAa TeCTo 13 Hep)KaBeIOLLI,eVI CTann

Mo Tpe6oBaHuio :
- NOACTaBKa C Konecamm
imalatci firma haber vermeksizin degisiklik yapma hakkini sakli tutar.

Manufacturer reserves the right to change specifications without prior notice.
MPOM3BOAUTENb OCTABAAET 33 COBOV NPABO U3MEHATL TEXHUUECKME XapaKTEPUCTVKY 663 MPEABAPUTENLHONO YBEAOMAEHUA



Hamur Kesme ve Yuvarlama Makinesi

Divider and Rounder

Tectopen UTeNnb-oKpyrnnTenb




"

Model / Model / Mopenb

Calisma sekli
Operation
YnpasneHve

Birim / Unit / Ea. U3m.

PMDR 30M

1/2 otomatik
1/2 automatic
1/2-aBTOMar.

15 (100-600)

PMDR 30S

3/4 otomatik
3/4 automatic
3/4-aBTOMaT.

15 (100-600)

PMDR 30A

Tam otomatik
Full automatic
MonHbIn-aBTOMAT.

15 (100-600)

@

Porlanmaz hamur kesme ve yuvarlama makinalari
ktglk gramajdaki hamurlari tek seferde kesip
yuvarlamak icin tasarlanmistir. Palet lizerine
yerlestirilen hamur, makine bicaklari ile 6nce

esit parcalara bolinmekte, sonra paletin dairesel
hareketi sayesinde yuvarlanmaktadir. Makinanin
bdlme kapasitesi hamurun gramaj araligina gore
degismektedir. istege bagli olarak manuel, yar
otomatik ve tam otomatik modelleri mevcuttur.

- Ana sase elektrostatik boyali ¢elikten imal
edilmistir

- Kafa korozyona dayanikli dokiim altiminyumdan
imal edilmistir

- 18/10 paslanmaz bigaklar

- Gidaya uyumlu polikarbonat tabla

- Baski, kesme ve yuvarlama islemleri makine
kollari yardimiyla yapilmaktadir

; | Bolme saylsi / (calisma araligi) adet/ (gr)

- PP ; PP 22 /(50-180) 22/ (50-180) 22 /(50-180)
NN e Egﬁjg;%g‘fg;ﬁ‘éé Jf.'f'{,i'.?fn?;ie)) e /(grr) 30/ (40-135) 30/ (40-135) 30/ (40-135)
!W' — ' 305/ (25-90) 305 /(25-90) 305/ (25-90)

— ik -hk—-"""" - =7 Bsimesayisi/ (Kapasite) adet/ (adet/h) 15 (2700) 15 (2700) 15 (2700)
- . 4 -t Dividing quantity / (Capacity) pcs / (pes/h) 22 /(3960) 22 /(3960) 22 /(3960)
- < % — KonnuecTso genenns / W/ (W Yacos) 30/ (5400) 30/(5400) 30/(5400)
(Mpown3BoanTENBHOCTD) ' * 30S / (5400) 30S / (5400) 30S / (5400)
Silindir sayisi adet
Number of cylinder pcs - 1 2
KonnuecTso unnuHgpos LT,
Delik capi mm
Opening mm 70 70 70
OTtBepcTtue MM
Kapasite kg
Capacity kg 4 4 4
BmecTtumocTtb K
Genislik (W) mm
Width (W) mm 640 640 640
WnpuHa (W) MM
Uzunluk (L) mm
Length (L) mm 670 780 670
OwvnuHa (L) MM
Yukseklik (H) mm
Height (H) mm 1910 1485 1485
BbicoTa (H) MM
Yikseklik (H1) mm
Height (H1) mm 868 868 868
BbicoTa (H1) MM
Elektrik glict kw
Electrical power kw 0,55 1,30 1,30
dneKkTpryecKasa MOLHOCTb KBT
Makine agirligi kg
Weight of machine kg 180 230 230
Macca obopygoBaHus Kr
w
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Porlanmaz dough divider & rounder cuts and
rounds the small weight dough in the same time.
After placing the dough on the pallet of the
machine, the machine divides it in equal parts by
means of the blades and rounds by help of the
vibrating system. Dividing range of machine is
variable depending on the dough weight. Manual,
semi-automatic, and fully automatic models are
available.

- Main chassis is made of electrostatic painted
steel.

- Head made of anticorrosion cast aluminum for
food purpose

- 18/10 stainless steel blades

- Polycarbonate plates for food purpose

- Pressing, dividing and rolling working cycle
activated by levers

imalatci firma haber vermeksizin degisiklik yapma hakkini sakli tutar.
Manufacturer reserves the right to change specifications without prior notice.

Tectopgenutens n okpyrnutens Porlanmaz
npeanbHO NOAXOANT ANA Hape3aHWA 1 OKPYrneHna
TecTa U 0COGEHHO PeKOMEHAYETCA Ans

06paboTKM TecTa AnA xneba, NMLLbI Y1 MyYHbIX
KOHANTEPCKMX n3gennii. TouHas, yyBCTBUTENIbHAA
1 akKypaTHasa cucteMa Ana AeneHnsa v oKpyrieHms
TecTa. OCHalleHa CCTeMON PerynnpoBKu n
KOHTPONA BeCa B 3aBUCUMOCTY OT KONMYecTa

1 KOHCUCTeHUMK TecTa. B npon3BoacTBe ecTb
PyYHOM, Nony-aBTOMaTUYECKUNIA 11 aBTOMaTUYecKune
mopenu.

- OcHaBHOA pama U3roToBsieHa 13
3NEKTPOCTATNYECKOW OKpaLUEeHHOW CTanu.

- fonoBKa U3roToBMIEHbI N3 aHTVKOPPO3VIOHHOTO
JIUTOTO aNiOMUHNA ANA NULLEBOTO Ha3HaYeHNA

- 18/10 HOXW 13 HepXKaBeloLLen cTanu

- Monukap6oHaTHble MOJHOCHI A7IA MULLEBOTO
Ha3HaueHua

- Mpouecc npeccoBaHuA, ieNeHNA N OKPYrNeHns
AKTUBMPYETCA C MOMOLLbIO PblYaroB

MpousBoauTeNnb OCTaBNACT 3a CO6OII NPABO N3MEHATL TEXHUYECKIE XapaKTEPUCTUKI Ge3 Npe/iBapnTeNbHOTO yBeAOMEHNA



Hidrolik Hamur Kesme Makinesi (kare sekilli)

Hydraulic Dough Divider (square divider)

fuapaBnuYecKuin TeCToaenunTeNb (kBagpatHoe pasaeneHue)

50




Model Birim

Model Unit PMHD 10 PMHD 20 PMHD 24 PMHD 30 PMHD 1020  PMHD 1530
Mogenb En. Viam. PMHD 10A PMHD 20A PMHD 24A PMHD 30A  PMHD 1020A PMHD 1530A
Calisma sekli Yari otomatik veya Tam otomatik
Operation Semi-automatic or full automatic
YnpaeneHue MonyaBTOMAT UV NOJHbIN aBTOMAT
Bolme sayisi adet
Number of division pcs 10 20 24 30 10/20 15/30
Konuyectso geneHvs LT
Kesme arahigi g
- 300-1600 150-1050
Dividing range g 300-2000 150-1000 120-820 90-650 150-800 90-520
[Onana3oH r
Kapasite ad/saat
. 900 (10) 1350 (15)
Capaciy pcs/h 900 1800 2100 2700 1800 (20) 2700 (30)
MpousBognTenbHOCTb  LWIT./Y
Hazne kapasite K
Hopper capacity g
B kg 20 20 20 20 16 16
MeCTUMOCTb
Kr
6yHKepa
Hazne derinligi mm
Hopper depth mm 120 120 120 120 120 120
Mny6uHa byHKepa MM
Bolme olclleri mm
N 100x100 (20)  80x80 (30)
Elwdlng sizes mm 200x100 100x100 100x80 80x80 200x100 (10)  163x80 (15)
a3mepbl geneHns MM
Genislik (W) mm
Width (W) mm 600 600 600 600 600 600
WunpwnHa (W) MM
Uzunluk (L) mm
Length (L) mm 700 700 700 700 700 700
OnuHa (L) MM
Yiikseklik (H) mm
Height (H) mm 1120 1120 1120 1120 1120 1120
BbicoTa (H) MM
Yiikseklik (H1) mm
Height (H1) mm 1635 1635 1635 1635 1635 1635
BbicoTta (H1) MM
Elektrik gticti kw
Electrical power kw 0,75 0,75 0,75 0,75 0,75 0,75
JrneK. MOLWHOCTb KBT
Makine agirligi kg
Weight kg 240 240 240 240 240 240
Macca obopynoBaHus Kr
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Makine firin ve pastanelerde kullanilmaktadir.
Sessiz ve guvenilir hidrolik Gnitesi vardir. Yiiksek
kaliteli boyanmis ana sase, istenirse tamamen
paslanmaz celikten yapilabilir. Kompakt boyutlu.
Hazne ve bigaklar paslanmaz celiktendir. Bigaklari
temizlemek icin temizlik butonu vardir. Hamur
baski seklinde de kullanilabilir. Hamur nemliligi
%70/80'e kadar. Yari otomatik sistemde ¢alisma
sekli: baski ve kesme joystick yardimiyla yapilir ve
kapak el ile agilip kapatilr.

Otomatik sistemde calisma sekli: Baski stresi PLC
pano yardimiyla ayarlanabilir, baski, kesme ve
kapak acilip kapanma islemi otomatiktir.

Machine suitable to divide dough used in bakeries
and pastry workshops.Noiseless and reliable
hydraulic unit. High quality painted structure

and stainless steel version available. Reduced
dimensions. Basket and knives in stainless steel.
Button for the cleaning of the knives. Usable as a
press. Dough up to 70/80% water.

Working cycle in semi-automatic models: pressing
and cutting by a joystick, manual lid opening and
closing.

Working cycle in automatic models: pressing time
adjustable by PLC, automatic pressing, cutting and
lid opening.

imalatci firma haber vermeksizin degisiklik yapma hakkini sakli tutar.
Manufacturer reserves the right to change specifications without prior notice.

MawwvHa npegHa3HayeHa Ans NCNonb3oBaHWA

B HEOOJbLUNX NEKAPHAX 1 MPOJOBONbCTBEHHbBIX
MarasuHax. MaTtepuan - okpaLleHHbI CTanbHOWM
KOPMYC 1 eCTb TaKXKe 13 HeprKaBeloLlen CTanu.
YMeHblLUeHHble rabapuTbl.

BeclyMHbIN 1 HaieXHbIV TMAPaBANYECKNIA CUCTEM.
[Lexa 1 HOXM 13 HepKaBetoLle cTanun. KHonka
ouuLeHns Hoxel. MoXeT 6bITb UCNONb30BaH Kak
npecc. BnaxxHoctn Tecta fo 70/80%.
MonyasTomatnyecknin Tectofenutens, pabounii
LMKN: NPEeCcCoBaHUA U Pe3KN NPUBOAATCA B
[lefiCTBME C MOMOLLbIO AXKONCTUKA, PyUYHOE
OTKPbITUE KPbILLKU.

ABTOMaTUYeCKni TecTogenmntesnb, pabounin LnKn:
BPEMA NPeccoBaHNA perynnpyeTca nocpescTBOM
PLC, npeccoBaHus, pe3Ka 1 OTKPbITUE KPbILWKK
aBTOMaTMyecKme.

MpousBoauTeNb OCTaBNAET 3a CO6OII NPABO N3MEHATH TEXHNYECKIIE XapaKTEPUCTIKI Ge3 NpeiBapnTeNbHOTO yBeAOMIEH!A



Sabit Kazanh Spiral Mikser

Spiral Mixer with Fixed Bowl

CnupanbHbIN TECTOMEC CO CTALMOHAPHON 0N
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Model Birim

®

Porlanmaz Otomatik Spiral Mikserin 6zelligi

¢ok daha kisa siirede ve kiiglik gramajlarda
hamur yogurabilmesidir. Spiral hamur yogurma
makinalari yogurma zamanini kisalttigi igin firin ve
pastanelerde tercih edilmektedir. Ayni zamanda
daha homojen bir hamur karisimi elde edilir,
boylece ekmegin hacmi daha buiyiik olur. Makine
manuel ve otomatik olarak ¢alisabilir ve iki adet
zaman ayari mevcuttur. Kazan, spiral kol ve kesme
bicagi paslanmaz celikten imal edilmistir. Kazan
ters istikamette dondurilebilir. Kayis ile tahrik
edildiginden sessiz calisir. Hareketlidir, sabitleme
aparatlar mevcuttur. Acil durdurma fonksiyonu
ve kazan kapaginda guivenlik sistemi mevcuttur.
Direkt su baglanti sistemi mevcuttur.

Opsiyonel :
Kazan icin mika kapak

Model Unit PMSP 40 PMSP60  PMSP100 PMSP 120 PMSP 160 PMSP 250
Mopenb Ep. Viam.
Un kapasitesi kg
Flour capacity kg 25 35 62 75 100 150
Makc. Kon-Bo MyKu Kr
Hamur kapasitesi (min. - max.) kg
Dough capacity (min. - max.) kg 3-40 3-60 4-100 4-120 5-160 6-250
Kon-Bo Tecta (MUH. - MaKc.) Kr
Kazan olctleri (@xh) mm
Bowl sizes (@xh) mm 530x300 600x350 700x410 800x410 900x470  1000x480
Pasmepbl gexu (@xh) MM
Kazan hacmi It
Bowl volume | 66 100 155 205 300 370
O6bem gexu n
Genislik (W) mm
Width (W) mm 560 630 720 820 920 1020
WunpwuHa (W) MM
Uzunluk (L) mm
Length (L) mm 1025 1150 1250 1350 1500 1600
OnwvHa (L) MM
Yikseklik (H) mm
Height (H) mm 1100 1235 1350 1350 1560 1600
BbicoTa (H) MM
Elektrik gticti (spiral)
dlsaiiez] jporier(Eail) W 1525 2235 3555 3555 5575 7511
dneKTpryeckas MOLHOCTb KBT = e e e = .
(cnupanb)
Elektrik gticti (kazan) KW
Electrical power (bowl) KW B B 11 'R 15 15
SneKTpryecKasa MOLHOCTb ! ! ! !

KBT
(nexa)
Makine agirhig kg
Weight of machine kg 270 390 610 650 970 1040
Macca obopynoBaHus Kr

W L

glz
K1
Spiral kneading machines are commonly preferred
by bakery and pastry shops in order to shorten
the usual kneading time. It enables to make

very little flour to dough.This also provides more
homogenate dough mixture and bigger volume
bread. Machine works in manual and automatic
cycle with two programmable timers. The bowl,
spiral arm and bar are made of stainless steel.
Reverse bowl rotation. Due to belt transmissions
of main power the machine noise level is quite
low. Mixer is mobile and there is a fixing device on
the mixer.The emergency stop function and the
security system on the cover are available. It can
be moved easily thanks to its wheels. Machine has,
direct water connection system.

Optional :
Mica cover for bowl

imalatci firma haber vermeksizin degisiklik yapma hakkini sakli tutar.
Manufacturer reserves the right to change specifications without prior notice.

-l H
I " 4

Oco6eHHOCTb 3TOro TecToMeca 3aKoyaeTca B
TOM, UTO 3aMec TecTa OCyLLeCTBIAETCA B camoe
KOpoTKOe BpeMsA. IHTeHCMBHbIN 3amec ynyyliaeTt
KayecTBO BbinekaeMol npoayKkuumn. Pabotaet

B PYYHOM 1 aBTOMaTUYECKOM pexrmax, Ha

[IBYX CKOPOCTAX. Bce anemeHTbl KOHCTPYKLMK,
KOHTaKTMPpYoLLMe C TECTOM 1 3aluMTHaA pelleTka
- BbIMOJTHEHBI 3 HepXKaBetoLeli cTanu. Mimeetca
peBepcrBHOe BpalleHne eMKocTu. Jlerko
nepefBuKHaA MallvHa, Takxe dukcupyeTca

B HY>KHOM MecTe.[lexka 1 cnnpanbHbin

CTep>KeHb BpaLLaloTCA OAHOBPEMEHHO Npu
pabote. OTAaenbHbIV NPUBOA Y AeXU. PaboTaloT
6ecLuymHO 11 6e3 BUGPaLN.OKOHOMHDIN Pacxos
anekTposHeprun.Jlerkas uncrka n obpaborka
netaneit. Cuctema npAMOro BOAOCHaGXeHNA

Mo Tpe6oBaHuIo :
Kpbiwka ana gexv n3 ciofbl

MpousBoauTeNnb OCTaBNACT 3a CO6OII NPABO N3MEHATL TEXHUYECKIE XapaKTEPUCTUKI Ge3 Npe/iBapnTeNbHOTO yBeAOMEHNA



Mobil Kazanh Spiral Mikser

Spiral Mixer with Mobile Bowl

CnupanbHblil TeCTOMEC C NOAKATHON AeMXKO0M




Mobil Kazanl Otomatik Spiral Mikserin 6nemli
ozelliklerinden biri hamuru ¢ok kisa stirede
yogurabilmesidir. Kiiclik gramajlardaki unu bile
hamur haline getirebilen makine, kullanicrya hem
zaman hem de enerji tasarrufu saglar. En 6nemli
ozelligi ise hareketli kazani sayesinde yedek kazan
kullanilabilmesidir.

- Gidayla temas eden tlim bolgeler, gidaya uygun
malzemeden imal edilmistir. (Kazan, spiral, siyirici
bicak v.s)

- Kazan disli sistemi ile hareket ettiginden,
yogurma sirasinda kesinlikle kayma yapmaz ve
boylelikle kazan sabit hizda yogurma islemine
devam eder.

- Makine tzerinde hamur is1 gdstergesi mevcuttur.
- Yogurma siiresi istege bagli olarak ayarlanabilir.
- Kayis kasnak sistemi sayesinde sessiz caligir.

- Makine manuel ve otomatik olarak galisabilir ve
iki adet zaman ayari mevcuttur.

- Hareketlidir, sabitleme aparatlari mevcuttur.

- Acil durdurma fonksiyonu ve kazan kapaginda
guvenlik sistemi mevcuttur.

- Kazan geriye donme 6zelligi.

Model Birim
Model Unit
Mogenb Ep. Vi3am.
Un kapasitesi kg
Flour capacity kg
Makc. kon-Bo Mykm Kr
Hamur kapasitesi kg
Dough capacity kg
Makc. kon-Bo Tecta Kr
Kazan Olcileri (@xh) mm
Bowl sizes (@xh) mm
Pasmepbl gexun (@xh) MM
Kazan hacmi It
Bowl volume |
O6bem gexu n
Genislik (W) mm
Width (W) mm
LWnpuHa (W) MM
Uzunluk (L/L1) mm
Length (L/L1) mm
OnuHa (L/L1) MM
Yiikseklik (H/H1) mm
Height (H/H1) mm
BbicoTa (H/H1) MM
Elektrik gtict kW
Electrical power kw
JneKkTprnyecKasa MOLHOCTb KBT
Makine agirhg kg
Weight of machine kg
Macca o6opyaoBaHus Kr
Yedek kazan agirligi kg
Weight of spare bowl kg
Macca [ononHUTENbHON feXn Kr

PMSP 160M PMSP 250M
100 150
160 (+8) 250 (+8)
900x470 1000x480
300 370
1071 1119
1805 / 2045 1865/2105
1422/2100 1464 /2175
10 14
1250 1390
160 360

W

H1

N

4

Spiral mixer with mobile bowl provides to mix the
dough in a short time. It enables to make very little
flour to dough and also more homogenate dough
mixture and bigger volume bread.

One of the most important specifications of this
mixer is mobile bowl. This specification of mixer
allows us to use extra bowl.

- Energy and time saving

- Bowl, spiral arm and bar are made of stainless
steel.

- By means of the gear driving system bowl is
stable and in provides to mix dough in a stable
speed.

-There is an indicator which shows temperature
of dough

- Kneading time can be adjusted according to wish
- Due to belt transmissions of main power the
machine noise level is quite low.

- Mixer is mobile and there is a fixing device on the
mixer.

-The emergency stop function and the security
system on the cover are available.

- Machine works in manual and automatic cycle
with two programmable timers.

- Reverse bowl rotation.

imalatci firma haber vermeksizin degisiklik yapma hakkini sakli tutar.
Manufacturer reserves the right to change specifications without prior notice.

v

ABTOMaTUYECKME CrpasibHble TECTOMECUIbHbIE
MaLLVHbI AN 3aMeca TeCTa, C OTKAaTHOW AEXON,
3aMecAT TeCTO B Camble KpaTyaiilumne CPoKu.
Ocobas popma cnvpanu No3BonAeT 3ameLlrBaTh
[axe HebOosbLLIOe KOMMYeCcTBO TecTa. 3amec
npoucxoauT 6e3 paspbiBOB, HANPAXEHNUA 1
cTpecca ans Tecta. OQHUM U3 CamMblX BaXKHbIX
TEXHNUECKMX XapaKTePUCTMK ITOro TeCTOMECA 3TO
OTKaTHas fexa. d1a cneyndrikaums nosonser
MCMNOSb30BaTh AOMNONHUTENBHYIO AEXY.

- DKOHOMHbIN PacXof 3NEKTPOIHEPTrN.

- [lexxa 1 MecunbHble OpraHbl - 13 HEPXKaBeHLLeit
cTanu.

- C nomoLLbio CUCTEMbI 3y6UaTOro NpuBOAA, AeXa
cTabunbHa KpyTMTCA 1 0becneyrBaeT CMeLLMBaTb
TeCTO C paBHOMEPHOI CKOPOCTbIO.

- VimeeT TepmoVHAMKATOP, KOTOPbIN NOKa3biBaeT
TemnepaTypy Tecta

- Bpems 3ameca MOXHO OTperynmpoBaTh no
XKenaHuio

- PabotaloT 6ecluymHo 1 6e3 Bubpaumn.

- MalumHa 3To NoABWXKHAA 1 CyLLeCcTByeT
duKcmpytoLiee ycTpoincTBO ANst GUKCUPOBAHNA.

- CyLiecTBYIOT aBapuiiHaA OCTaHOBKa Ha MaLLUHe U1
aBaPUINHbBIN NepeKknioyaTesb Ha KPbILKe AeXN.

- PaboTaet B py4HOM 11 aBTOMATNYECKOM PEXUMAX,
Ha BYX CKOPOCTAX.

- [lexka KpyTnTCa obpaTHo.

TPOU3BOAMTENb OCTABAAET 32 COBOV MPABO UIMEHATH TEXHNUECKYE XapaKTEPUCTUKY 63 NPefiBapUTENbHONO YBEAOMCHIS



Otomatik Kazan Kaldirma-Devirme Makinesi

Automatic Bowl Tilting Machine

ABTOMaTH4eCKUi fexKeonpoKkuabIBaTesb

56
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Porlanmaz otomatik kazan kaldirma devirme
makinesi, Mobil Kazanl Otomatik Spiral Mikserin
hareketli kazani ile uyumlu calismaktadir.
Porlanmaz mobil kazanli otomatik spiral hamur
yogurma makinesinde islemini tamamlamis
hamurun el degmeden kesme makinesine hizli ve
glivenli olarak aktarilmasini saglar. Kazan, hamuru
bosaltmak tizere en Ust seviyeye ¢iktiginda, kendi
etrafinda otomatik olarak dénmeye baslar ve
kazan icerisindeki siyirici aparat sayesinde tim
hamur bosaltiimis olur. Kazan bosaltma islemini
tamamladiktan sonra inisini hiz kontrol sayesinde
(6zellikle son inis kismini) cok yumusak sekilde
tamamlar.

Model
Model
Mopenb

Maksimum kaldirma kapasitesi
Maximum lifting capacity
MakcumanbHas rpy3onofgbeMHOCTb
Hamur dékme yiiksekligi (H2)
Dough discharging height (H2)
BbicoTa Bbirpy3ku Tecta (H2)
Maksimum Yukseklik (H1)
Maximum height (H1)
MakcumanbHas BbicoTa (H1)
Genislik (W)

Width (W)

WnpuHa (W)

Uzunluk (L)

Length (L)

OnwuHa (L)

Yiikseklik (H)

Height (H)

BbicoTa (H)

Elektrik gticti

Electrical power
dneKkTpuyeckas MOLWHOCTb
Makine agirhg

Weight of machine

Macca obopynoBaHua

Birim
Unit PMBT 430
Eq. Nam.

kg 610

mm 1950

mm 3200

mm 1836

mm 1816

mm 2320

kW 2,75

KBT

kg

kg 750
Kr

500,

H1

1065

17777777,

%lz
K1
Automatic bowl tilting machine, works compatible
with the removable bowl of automatic spiral

mixer with mobile bowl. Automatic bowl tilting
machine helps us to lift and discharge the dough
in to dough divider hopper from mobile bowl of
Porlanmaz spiral mixer with mobile bowl. When
bowl lifts highest point of the machine it turns
automatically and discharges all the dough by help
of a scraper. When discharging process finishes

the bowl lowers very softly by means of the speed
control device.

imalatci firma haber vermeksizin degisiklik yapma hakkini sakli tutar.
Manufacturer reserves the right to change specifications without prior notice.

ABTOMaTUYECKNI AeXKENOAbEMOONPOKMAbIBATEND
NoAxoAnT AN paboTbl C aBTOMATUUYECKM
cnunpanbHbIM TeCTOMecuTenem C HO,qKaTHOﬁ
nexoi Porlanmaz. MawwmHa nepeknaabiBaeT TeCcTo
3aMeLlaHHOoe B TeCToMecuTesNe C NoAKaTHOM Aexel
B TecTopenutenb. CnocobcTByeT cepuitHomy
npousBoacTsy. Korga aexa nogHumaetcs

Ha MaKCMManbHYI0 TOUKY MaLLVHbI, Aexa
NoBOpayYMBaeTCcA aBTOMaTUYecKas 1 Bce TecTo
BbIFPY»KaeTcA ¢ MoMoLLbto ckpebka. Koraa npouecc
BbIrPY3KW 3aKaHUMBAeTCA fjexa CHIKaeTcA

0OYeHb MATKO C MOMOLLbIO YCTPOCTBA KOHTPONA
CKOpPOCTU.

TpON3BOAMTENb OCTABNAET 33 COBOV MPABO UIMEHSATH TEXHIMUECKIE XapaKTEPUCTUKIA Ge3 MPeABAPUTENLHOTO YBEAOMEHNS



Otomatik Kazan Kaldirma-Devirme Makinesi

Automatic Bowl Tilting Machine

ABTomaTnyeckun AexeonpokuabiBatesib
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Porlanmaz otomatik kazan kaldirma devirme

makinesi, Mobil Kazanl Otomatik Spiral Mikserin
hareketli kazani ile uyumlu calismaktadir.
Porlanmaz mobil kazanli otomatik spiral hamur
yogurma makinesinde islemini tamamlamis
hamurun el degmeden kesme makinesine hizli ve
glivenli olarak aktarilmasini saglar. Hidrolik sistem
ile calismaktadir.

Model

Model

Mogenb

Maksimum kaldirma kapasitesi
Maximum lifting capacity
MakcvmanbHas rpy30nogbemMHOCTb
Hamur dékme ytiksekligi (H2)
Dough discharging height (H2)
BbicoTa BbIrpy3ku Tecta (H2)
Maksimum Yukseklik (H1)
Maximum height (H1)
MakcumanbHas BbicoTa (H1)
Genislik (W)

Width (W)

WnpuHa (W)

Uzunluk (L)

Length (L)

Onuna (L)

Yikseklik (H)

Height (H)

BbicoTa (H)

Elektrik gtict

Electrical power
JnekTpuyeckas MOLWHOCTb
Makine agirhgi

Weight of machine

Macca obopynoBaHua

Birim
Unit
En. N3m.

PMBT 430H

kg 610

mm 1775

mm 3400

mm 1577

mm 2119

mm 1812

KBT

kg
kg 740
Kr

%lz
K1
Automatic bowl tilting machine, works compatible
with the removable bowl of automatic spiral

mixer with mobile bowl. Automatic bowl tilting
machine helps us to lift and discharge the dough
in to dough divider hopper from mobile bowl of
Porlanmaz spiral mixer with mobile bowl. Machine
works with hydraulic system.

Iimalatgi firma haber vermeksizin degisiklik yapma hakkini sakli tutar.
Manufacturer reserves the right to change specifications without prior notice.

[~

ABTOMaTUYECKNI AeXKENOAbEMOONPOKMAbIBATEND
NoAxoAnT AN paboTbl C aBTOMATUUYECKM
cnunpanbHbIM TeCTOMecuTenem C HO,qKaTHOﬁ
nexoi Porlanmaz. MawwmHa nepeknaabiBaeT TeCcTo
3aMeLlaHHOoe B TeCToMecuTesNe C NoAKaTHOM Aexel
B TecTopenutenb. CnocobcTByeT cepuitHomy
npou3sBoacTay. Mpouecc nogbema ngeT ¢
NMOMOLLbIO TMAPOLUANHAPA.

MpousBoauTeNb OCTaBNAET 3a CO6OII NPABO N3MEHATL TEXHINYECKIE XapaKTEPUCTIKI 6e3 NpeiBapNTENbHOTO yBeAOMEHNA



Hamur Yogurma Makinesi

Dough Kneading Machine

Tectomec BUNOYHbDIN

60




Porlanmaz diferansiyelli hamur yogurma

makinesi her ¢esit hamur yogurmaya uygun

olarak tasarlanmistir. Yogurma catali ve kazan
paslanmaz celikten imal edilmistir. Ozel gelistirilmis
yogurma catali sayesinde hamuru isitmadan ve
ozelligini bozmadan elde yogrulmus kalitede
hamur yogurur. Temizligi ve bakimi ¢ok kolay olup
denge ayaklariyla makinenin zeminde dengesi
saglanmistir. Makinenin sade yapida olusu calisma
omrini artirir.

Opsiyonel :

1. Guvenlik 1zgarasi

2. Paslanmaz celik diferansiyel muhafazasi
3. Cift devir

Model Birim

Model Unit PMDK80 PMDK120 PMDK160 PMDK250 PMDK320 PMDK 400
Mopenb Eq. N3m.

Un kapasitesi kg

Flour capacity kg 50 75 100 150 200 250
Makc. Kon-Bo MyKmn Kr

Hamur kapasitesi kg

Dough capacity kg 80 120 160 250 320 400
Makc. Kon-Bo Tecta Kr

Kazan capi mm

Bowl diameter mm 750 800 900 1000 1100 1200
MnameTp pexn MM

Genislik (W) mm

Width (W) mm 750 800 900 1000 1100 1200
LnpwrHa (W) MM

Uzunluk (L) mm

Length (L) mm 1600 1650 1600 1850 1900 2050
OnuHa (L) MM

Yikseklik (H) mm

Height (H) mm 1000 1050 1150 1150 1250 1350
BbicoTa (H) MM

Elektrik glict kw

Electrical power kW 1,5 2.2 2.2 3 4 5.5
dneKTpmnyeckasa MOLHOCTb KBT

Makine agirhgi kg

Weight of machine kg 200 230 300 350 450 550
Macca o6opynoBaHus Kr

Porlanmaz Dough kneading machines are
designed for kneading all kinds of dough. Itis

a powerful machine and works silently. It's bow!
and fork arms are made of stainless steel material
according to the rules and regulation of food stuffs.
By means of the mixing fork, kneads the dough
without heating and spoil its features. Simple
structure of machines increased the working life.

Optional :

1. Safety grid

2. Stainless steel cover for differential
3. Double speed

Imalatgi firma haber vermeksizin degisiklik yapma hakkini sakli tutar.
Manufacturer reserves the right to change specifications without prior notice.

TecTomecuTenbHbIE MalLVHbI NPeAHa3HauYeHbl Ana
3amMeluMBaHUA 60MbLINX 06bEMOB TecTa.
BunoyHble TecToMecuTenbHble MalLHbI
3aMeLUMBalOT He TONIbKO APOXKeBOE 1 cjo06HOe
TeCTO, HO 1 KPYTOe OHM MOTYT NnepemeLumBaTb
cyxue nuiiesble cmecn. MigeanbHo noaxoaaT ana
neKapeH, pectopaHos. PaboTaloT 24 yaca B CyTKU.
3amec nponcxoauT 6e3 paspbIBOB, HANPAXKEHNA 1
cTpecca Ana TecTa. YCUneHHbIn asuratenb. Jexa

1 MeCusibHble OpraHbl CieNnaHbl U3 HepkaBetoLuei
cTanu. [lexka 1 BUNOUHbIN CTepXeHb BpaLLaloTca
O[JHOBpPEMEHHO npw paboTe. dneKTpuyecknin
[BUraTesnb yCTaHOBJIEH BHYTpY Kopnyca. PaboTatoT
6ecwymHo 1 6e3 Bubpauumn. SKOHOMHbI Pacxop
3neKTpo3Heprum. Jlerkaa unctka v obpaboTka
netanen.

Mo Tpe6oBaHuio :

1. 3aWwmTHas peleTka

2. Kpblwka guddepeHumnana n3 HepxaseloLuein
cTanu

3. 1Byx CKOPOCTHbIV ABUraTeNb

MpownssoauTens ocTaBnAeT 3a CO6OI NPaBO 3MEHATb TEXHUUYECKIE XapaKTEPUCTIKV 6e3 Npej1BapuTeNbHOrO yBeAoMIeH A



Planet Mikser

Planetary Mixer

lnaneTapHbIi MUKcep

=
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Temel aparatlar
Basic attachments
ba3oBas komnnektayus

PMP 40, PMP 60




Karistirma, ¢irpma ve yogurma islemlerinin
tamamini yapabilen ve bunun icin gerekli bitin
aparatlar beraberinde olan planet mikser, firinlar,
pastaneler, oteller ve buytk mutfaklar icin 6zel
tasarlanmistir. Kullanimi basit ve emniyetlidir.
Verim bakimindan gticlu bir déner elektrik
motoruna sahiptir. Karistirma kafasi serbest hareket
eder ve bakim gerektirmez. Kazan yiksekligi
manuel veya otomatik ayarlanabilir. Kazan ve
karistirma aparatlari (cirpma, spatula, kanca)
paslanmaz celikten imal edilmistir. Kullanim bakim
ve temizligi cok kolaydir.

Yeni gelistirilmis tasarim sayesinde her gesit
hamurun yogrulmasinin yanisira yumurta, krema,
mayonez ve benzeri gida trtinlerini homojen bir
sekilde karistirr.

- Paslanmaz celik kazan ve aksesuarlari

- Agir hizmete dayanikli gévde yapisi

- Emniyet kapagi paslanmaz

Opsiyonel :
1. Otomatik kazan kaldirma indirme sistemi
2. Elektrik hiz kontrol Unitesi

Model / Model / Mogenb

Birim / Unit / Ea. M3m.

Kazan kapasitesi It
Bowl capacity |
EmMKOCTb aexn n
Kafa dontis hizi dev/dak
Motor rotation rpm
BpalieHua gsuratena 06/MVH
Firca donus hizi dev/dak
Attachment rotation rpm
BpalyeHua Hacagku 06/MVH
Genislik (W) mm
Width (W) mm
WnpwnHa (W) MM
Uzunluk (L) mm
Length (L) mm
OnuHa (L) MM
Yukseklik (H) mm
Height (H) mm
BbicoTa (H) MM
Yukseklik (H1) mm
Height (H1) mm
BbicoTa (H1) MM
Elektrik gticti kw
Electrical power kw
dneKTpruyecKas MOLWHOCTb KBT
Makine agirlhigi kg
Weight of machine kg
Macca obopynoBaHus Kr

i

PMP 20 PMP 40 PMP 60
20 40 60
Hiz kontrolll
Variator 55-110-120 55-110-120
Bapwuatop
100-415 140-280-520 140 - 280 - 520
500 630 630
650 910 910
770 1370 1370
410 800 810
0,75 1-14-15 1-14-1,5
81 220 230
L
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Planetary mixers were specifically designed for
bakeries, patisseries, hotels and large kitchens.
Simple and safe to use. Mixing and beating
machines are developed for the users who

have extra ordinarily high quality requirements
for the production of various masses want to
work in an extremely economical manner. New
advanced design made is ideal for mixing every
type of dough as well as for mixing eggs, cream,
mayonnaise and other similar food products. A
rotating electric motor with quite powerful. Free
moving, no need maintenance mixing head.

- Bowls and tools are made of stainless steel

- Heavy duty body construction

- Safety guard stainless steel

Optional :
1. Automatic bowl lifting system
2. Electronic speed control

imalatci firma haber vermeksizin degisiklik yapma hakkini sakli tutar.
Manufacturer reserves the right to change specifications without prior notice.

v

MnaHeTapHble MUKCepbl NpeAHa3HavYeHbl Ana
3aMeLuMBaHUA 1 B36MBaHVA KOHAUTEPCKNX
nsgenuii. MnaHeTapHble MUKCepbl obecneymnsatoT
OTNINYHOE B36UBAHNE 1 NEPEMELLVBAHNE
KpeMoB (6enKoBOro, 3aBapHOro, MaciAaHOro n
T.A.), cydne, MyccoB, BUCKBUTHOTO, MECOYHOTO,
[POXXEBOTO (C BbICOKOW BNaXKHOCTbIO),
651MHHOrO, 3aBapHOro TecTa 1 T.4. bnarogapa
60sbLIOMY 3anacy NPOYHOCTU, UCMONb3YOTCA
[19 MHTEHCMBHOW PaboTbl HA MPOMBILLIEHHBIX
NPeAnpUATUAX, NeKapHAX, B pecTopaHax, kade,
cTonoBbix. CTaHAapTHasA KoHoUrypauusa: 3
MeCUbHBIX OpraHa: BeHYMK, KPIOK, lonaTtka.
Pa6oTatoT 6ecluymHo 1 6e3 Bubpauuu. Jlerkas
yncTKa n 06paboTKa AeTanen. JKOHOMHbIV Pacxon
3NEeKTPOIHEPrum.

- Bce getanu, conpumkacatoLmecs ¢ TeCToMm,
BbINOJIHEHbI U3 HepXaBeloLUel cTany (Aexa un
MeCUIIbHbIe OpraHbil).

- MpouHbI Kopnyc

- 3aWwmMTHaA NaHenb 13 HepXKaBetoLuei cTanu

Mo Tpe6oBaHuIoO :
1. ABTO NOABEM 1 CYCK AEXN
2. DNeKTPOHHOE yrpaBneHne CKOpoCTn

MPOU3BOANTENb OCTABNAET 33 COBOI MPABO M3MEHATH TEXHNYECKE XapaKTEpUCTIKY 6€3 IPEABAPUTENHOTO YBEAOMIEHNA



Planet Mikser

Planetary Mixer

lnaneTapHbIN MUKcep
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Karistirma, ¢irpma ve yogurma islemlerinin
tamamini yapabilen ve bunun icin gerekli bitin
aparatlar beraberinde olan planet mikser, firinlar,
pastaneler, oteller ve blyiik mutfaklar icin 6zel
tasarlanmustir. Kullanimi basit ve emniyetlidir.
Verim bakimindan guglu bir doner elektrik
motoruna sahiptir. Karistirma kafasi serbest hareket
eder ve bakim gerektirmez. Kazan yuksekligi
manuel veya otomatik ayarlanabilir. Kazan ve
karistirma aparatlari (¢irpma, spatula, kanca, spiral)
paslanmaz celikten aliiminyumdan imal edilmistir.
Kullanim bakim ve temizligi ¢ok kolaydir.

Yeni gelistirilmis tasarim sayesinde her gesit
hamurun yogrulmasinin yansira yumurta, krema,
mayonez ve benzeri gida trtinlerini homojen bir
sekilde karistirir.

- Paslanmaz celik kazan ve aksesuarlari
- Agir hizmete dayanikli gévde yapisi
- Kaydirilan emniyet kapagi paslanmaz

Opsiyonel :
1. Otomatik kazan kaldirma indirme sistemi
2. Elektrik hiz kontrol Unitesi

Model / Model / Mogenb

Kazan kapasitesi It
Bowl capacity |
EmMKOCTb exn n
Kafa donus hizi dev/dak
Motor rotation rpm
BpawieHua gsuratensa 06/MVH
Firca donus hizi dev/dak
Attachment rotation rpm
BpalyeHuna Hacagkum 06/MVH
Genislik (W) mm
Width (W) mm
WnpwrHa (W) MM
Uzunluk (L) mm
Length (L) mm
OnwuHa (L) MM
Yuikseklik (H) mm
Height (H) mm
BbicoTa (H) MM
Yikseklik (H1) mm
Height (H1) mm
BbicoTa (H1) MM
Elektrik gticti kw
Electrical power kw
neKTpryeckas MOLHOCTb KBT
Hiz kontorolll kw
With speed controller kw
C BapviaTopom KBT
Makine agirhgi kg
Weight of machine kg
Macca obopygoBaHuis Kr

Birim / Unit/ Ep. N3m.

PMP 60M PMP 80
60 80
55-110-120 55-110-120
140-280-520 140-280-520
680 850

940 1050
1600 1600
800 810
1,1-1,4-185 1,5-2-25
2,2 4
250 265

i
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Planetary mixers were specifically designed for
bakeries, patisseries, hotels and large kitchens.
Simple and safe to use. Mixing and beating
machines are developed for the users who

have extra ordinarily high quality requirements

for the production of various masses want to

work in an extremely economical manner. New
advanced design made is ideal for mixing every
type of dough as well as for mixing eggs, cream,
mayonnaise and other similar food products. A
rotating electric motor with quite powerful. Free
moving, no need maintenance mixing head. Bowl
& mixing tools, wire whisk, spatula, spiral are made
of aluminium. Cleaning and maintenance can be
done easily.

- Bowls are made of stainless steel
- Heavy duty body construction
- Slideable Safety guard stainless steel

Optional :
1. Automatic bowl lifting system
2. Electronic speed control

imalatci firma haber vermeksizin degisiklik yapma hakkini sakli tutar.
Manufacturer reserves the right to change specifications without prior notice.
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MnaHeTapHble MUKCepbl NpefHa3HaueHbl Ana
3aMeLUnBaHNA 1 B36MBaHWA KOHAUTEPCKNX
nsgenuii. MnaHeTapHble MUKCcepbl obecneynsatoT
OTNMYHOE B36UBaHNeE 1 NepemeLLBaHyie KpeMoB
(6enkoBoro, 3aBapHOro, Mac/IfiHOTO 1 T.4.), cydne,
MYCCOB, BUCKBUTHOIO, MECOUHOTO, APOXKKEBOIO
(C BBICOKOW BNIAXKHOCTbI0), GFIMHHOIO, 3aBapHOro
TecTa u T.4. bnarogapa 6onbLiomy 3anacy
APOYHOCTU, UCMONb3YTCA ANA VHTEHCUBHOMN
pPaboTbl Ha NPOMbILNEHHBIX NPeANPUATUAX,
NneKapHsx, B pectopaHax, Kade, CTONoBbIX.
CraHpapTHas KoHGUrypauma: 3 MecunbHbIX opraHa:
BEHYVK, CNpanb, lonaTtka. PaboTtaloT 6eclymHO
1 6e3 BMbpauun. Jlerkaa unmctka n o6paboTka
feTanel. JKOHOMHbIV Pacxof NeKTPOIHEPrmn.

- [lexka 13roToBfieHa 13 HepXKaBeloLLen CTanw,
BEHUVK, CN1Pasib 1 IONaTKa N3roToB/eHbl 13
anioMUHNA.

- MpouyHbIN Koprnyc

- Pa3BUXHble HepXaBeloLas Kpbiluka ¢
BblK/llouaTesieM 6e30macHOCTM

Mo TpeboBaHuio :
1. ABTOMOABEM U CMYCK AEXU
2. DNeKTPOHHOE yrpaBneHne CKopocTn

MPOM3BOAUTENb OCTABAAET 33 COBOVi NPABO U3MEHATL TEXHUYECKME XapaKTEPUCTVKY 663 MPEABAPUTENHONO YBEAOMEHUA



Planet Mikser - Tam Otomatik

Planetary Mixer - Full Automatic

lnaneTapHbIi MUKCEp — NONHbIN aBTOMAT
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Temel aparatlar
Basic attachments
ba3oBas KomnnekTauuna

Karistirma, ¢irpma ve yogurma islemlerinin
tamamini yapabilen Porlanmaz; Firinlar, pastaneler,
oteller ve buytuk mutfaklar icin 6zel dizayn edilmis
ideal bir makinedir.

Kullanimi basit ve emniyetlidir. Karistirma ve
¢irpma makineleri muhtelif kiitlelerin imalati icin
olaganustu ylksek kalite talepleri olan ve son
derece ekonomik calismak isteyen kullanicilar igin
gelistirilmistir. Bu makineler uluslararasi alanda da
isim edinmislerdir.

- Verim bakimindan guiclii bir déner elektrik
motoru.

- Serbest hareket eden, bakim gerektirmeyen
karistirma kafasi.

- Cirpma ve karistirma aparati ayni zamanda
takilabilir.

- Yuiksekligi ayarlanabilir kazan.

- Kazan ve aletler paslanmaz celikten imal
edilmistir.

- Kazanda tagima tekerleri mevcuttur.

- Kazan, aparatlar ¢ikarilmadan sokulup takilabilir.

Model / Model / Mogenb

Kazan kapasitesi It
Bowl capacity |
EMKOCTb gexu n
Motor hizi dev/dak
Motor rotation rpm
BpalueHue pBuratena 06/MVH
Kafa donus hizi dev/dak
Attachment rotation rpm
BpalleHne Hacagkm 06/MVH
Genislik (W) mm
Width (W) mm
LnpwrHa (W) MM
Uzunluk (L) mm
Length (L) mm
OnuHa (L) MM
Yikseklik (H) mm
Height (H) mm
BbicoTa (H) MM
Yikseklik (H1) mm
Height (H1) mm
BbicoTa (H1) MM
Elektrik gtict kw
Electrical power kw
dneKkTpuyeckasa MOLHOCTb KBT
Makine agirligi kg
Weigh of machine kg
Macca obopynoBaHua Kr
Bos kazan agirhgi kg
Empty bowl weight kg
Macca nycrton aexbl Kr
Kazan Olciileri (@xh) mm
Bowl sizes (@xh) mm
Pasmepbl gexun (@xh) MM
w

Birim / Unit / Ea. U3m.

PMP 120

120

0-200

100-520

1025

1180

2015

1380

550

23

500x 630

Ehl |

0

N I

>
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The Porlanmaz planetary mixers were specifically
designed for bakeries, patisseries, hotels and large
kitchens. This kind of planetary mixer can be used
mixing, beating and kneading. Simple and safe
use. Mixing and beating machines are developed
for the users who have extraordinarily high quality
requirements for the production of various masses
want to work in an extremely economical manner.
Such machines have attained a perfect renown in
the international area.

- A powerful rotating electric motor.

- Free moving, no need maintenance mixing head.
- In the same time wire whisk and scraper can be
attached.

- Adjustable bowl height.

- Bowls and tools are made of stainless steel.

- Wheel bowl.

-The bowl can be removed without disassembling
the attachments.

imalatgi firma haber vermeksizin degisiklik yapma hakkini sakli tutar.
Manufacturer reserves the right to change specifications without prior notice.

MnaHeTapHble MUKCepbl NpeiHa3HauYeHb!

[N1A 3aMeLUBaHuA 1 B36MBaHWA TecTa Ana
KOHANTEPCKUX U3aenuii. MnaHeTapHble

MUKCepbl 06ecneunBaloT OT/IMYHOE B3GMBaHNe

1 nepemelLnBaHe KpemoB (6enkoBoro,
3aBapHOro, Mac/AHoOro 1 T.4.), Cydne, Myccos,
BUCKBUTHOIO, MECOYHOTO, POXMKEBOTO (C BbICOKOM
BJTaXKHOCTb10), GNIMHHOTO, 3aBapHOro TecTa 1

T.4. bnarogaps 6onbluoMy 3amacy MPOYHOCTH,
MCMOMb3YIOTCA 1A UHTEHCUBHOW PaboTbl Ha
MPOMBILIEHHbIX MPEANPUATUAX, MEKaPHSX, B
pecTopaHax, kade, CTONOBbIX. Takue MaluHbI
L[OCTUIV U3BECTHOCTY Ha MEXAYHapPOAHON apeHe.
PabortatoT 6ecluymHo 1 6e3 Bubpauun. Jlerkas
umncTKa 1 o6paboTKa AeTanein. SJKOHOMHbIN PACXOf
3NeKTPO3HEPruu.

- MowHbIN Bpalyaowwmii ABrraTensb.

- Hacapku He TpebytoT ob6cnyKnBaHUA.

- MOXHO NPUKPEennTb BEHYMK 1N CKPeboK
OfHOBPEMEHHO.

- BblcOTy fiexn MOXHO perynuposarb.

- [lexka 1 MecunbHble OpraHbl BbINOJHEHbI 13
Hep)KaBeloLel cTanu.

- [lexka Ha Konecax.

- [lexxy MOXXHO BbITaLLMTb, HE CHUMAA HAaCaaKu.

MPOM3BOAMTENb OCTABAAET 33 COBOVi NPABO N3MEHATL TEXHUYECKME XapaKTEPUCTVKY 663 MPEABAPUTENHONO YBEAOMEHIA



Planet Mikser icin Otomatik Kazan Kaldirma-Devirme Makinesi

Automatic Bowl Tilting Machine for Planetary Mixer

ABTOMaTHyecKuin onpoKuAbIBaTeNb AU ANA MIaHETapHOro MUKcepa
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Planet mikserden kazanin kolaylikla kalkmasini
gerceklestirmek tizere dizayn edilmistir.

Ana govde yliksek kaliteli boyall metalden
yapilmistir

Buiyuik 6lcekli firin ve pastanelerin kullanimina
uygundur.

Kolay kullanimi sahiptir

Ozel koruma acil durum aparatlarina sahiptir
Uzaktan kumanda ile ¢alismaktadir.

Mekanik zincir hareket sistemlidir

Model / Model / Mopenb

Maksimum kaldirma kapasitesi
Maximum lifting capacity
MaKcumanbHas rpy3onofbemMHOCTb

Hamur dékme yiiksekligi (H2)
Dough discharging height (H2)
BbicoTa BbIrpy3ku Tecta (H2)

Maksimum Yukseklik (H1)
Maximum height (H1)
MakcumanbHasa BbicoTa (H1)

Genigslik (W)
Width (W)
LWnpwrHa (W)

Uzunluk (L)
Length (L)
OnuHa (L)

Yikseklik (H)
Height (H)
BbicoTa (H)

Elektrik glict
Electrical power
JneKTprYecKas MoLHOCTb

Makine agirhg
Weight of the machine
Macca obopynoBaHus

H1

Birim / Unit / Ep.

Yam. PMBT 120

kg
kg 120
Kr

mm 1800

mm 2600

mm 1090

mm 1350

mm 2300

kw

KBT

kg
kg 275

Kr

I

<1
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Designed for lifting and unloading the planetary
mixer bowl.

Main frame is made of high-quality pained metal
Designed for large production capacity
enterprisers

Easy to use

Equipped with special security devices

Remote control

Mechanical chain moving system

imalatci firma haber vermeksizin degisiklik yapma hakkini sakli tutar.
Manufacturer reserves the right to change specifications without prior notice.
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BbinonHaeT GyHKUMIO Nogbema 1 BbIrpy3Ky TecTa
13 AeXN NIAaHETapHOro MMKcepa.

Kopnyc n3rotosneH 13 BbICOKOKa4eCTBEHHOIrO
KpalleHHOro MeTasna.

MNpepHa3HayeH Ana MCNonb3oBaHUA Ha
nNpeAnpUATUAX C BbICOKOW MPON3BOANTENbHOCTbIO.
Jlerok B ncnonb3oBaHUn.

O6opyaoBaH crneumanbHbIMY YCTPONCTBAMMU
6e3onacHocTu.

[ncTaHuMOHHOe ynpaBneHue.

MexaHnueckas cmMcTeMa ABMXKEHUSA LiENU.

MPOU3BOANTENb OCTABNAET 33 COBOI MPABO M3MEHATH TEXHNYECKE XapaKTEpUCTIKY 6€3 IPEABAPUTENHOTO YBEAOMIEHNA



Hamur A¢ma Makinesi

Dough Sheeter

TecTopackatka

70




Model Birim
Model Unit PMDS 507 PMDS610 PMDS 612 PMDS613 PMDS614 PMDS 615
Mopnenb En. Vam.
Silindir Uzunlugu mm
Roller length mm 500 600 600 600 600 600
[OnvHa Banvka MM
Silindir Araligi mm
Roller interval mm 0-40 0-50 0-50 0-50 0-50 0-50
PaccToaHue mexay Bannkammn MM
Bant Olciileri mm
Belt sizes mm 488*700 584*1000 584*1200 584*1300 584*1400 584*1500
Pasmepbl neHTbl MM
Bant Hizi m/san.
Belt speed m/sec. 35 35 35 35 35 35
CKOpPOCTb NEeHTbI Mm/CeK.
Makine Genisligi (W) mm
Width (W) mm 865 1050 1050 1050 1050 1050
LLnpuHa (W) MM
Uzunluk (L) mm
Length (L) mm 1500 2485 2885 3085 3285 3485
OnuHa (L) MM
Uzunluk (LT) mm
Length (L1) mm 785 880 1010 1075 1140 1205
OnuHa (L1) MM
Yukseklik (H) mm
Height (H) mm 630 1250 1250 1250 1250 1250
BbicoTa (H) MM
Yukseklik (H1) mm
Height (H1) mm 750 1775 1965 2060 2150 2250
Bbicota (H1) MM
Yukseklik (H2) mm
Height (H2) mm - 870 870 870 870 870
BbicoTa (H2) MM
Elektrik Gucl KW
Electrical power kw 0,55 0,75 0,75 0,75 0,75 0,75
dneKkTpuYecKas MOLLHOCTb KBT
Voltaj V/Hz
Voltage V/Hz 380/50 380/50  380/50 380/50 380/50 380/50
HanpsaxeHne B/ Ty
Agirhik kg
Weight kg 115 190 193 196 198 200
Macca Kr
L1
L W —
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Makine her cesit yufka, borek ve baklava agmak
icin tasarlanmistir. Kolay hareket edebilen
siyiricilar, tablasi tasinabilir ve kolay sekilde

banti degistirilebilen konveyor bant diizenegi
vardir. Hamura temas eden tim parcalar gida
normlarina uyumludur ve sessiz calisir. Sik

ve kdsesiz tasarimi toz birikimini engeller ve
kolay temizlenir. Milimetrik hamur kalinigina
ayarlanabilir ve yukariya kalkabilen bantlari ile az
yer kaplar ve masa tip ve zemin tabanli modelleri
bulunmaktadir. Daha list modellerinde hamur
kesme aparatlari, unlama Uniteleri ve hamur
sarma Uniteleri gibi genis bir aksesuar aralig
bulunmaktadir. Dokunmatik ekranli olan tam
otomatik modellerinde 30 basitlestirilmis program
bulunmaktadir.

Opsiyonel :

- Hiz kontrol cihazi

- Kruvasan kesme bigagi

- Donut kesme bigagi

- Full otomatik, dokunmatik monitor

15
This machines used for filo pastry (yufka), pie
(borek), and baklava production. All parts in
contact with the dough are compatible with food
production and quiet operation. Conveyor belts
on each side can be lifted up. Agonic and smart
design prevents dust accumulation and ensures
easy cleaning. The fully automated touch-screen
models have 30 simplified programs. Usable

for the facilitialties from little shops to industrial
facilities.

Optional :

- Speed control device

- Croissant cutting station

- Doughnut cutting station

- Fully automated touch-screen models

imalatci firma haber vermeksizin degisiklik yapma hakkini sakli tutar.
Manufacturer reserves the right to change specifications without prior notice.
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TecTopackaTouHaA MalivHa NCNonb3yeTca Ana
npoun3BoAcTBa todKa, biopek, nasall, naxiasa n
nofo6HbIX 3aenuit. Bce yacTy, KOHTaKTHpYoLWMe
C TECTOM - M3rOTOBJIEHbI U3 MaTeprana BbICOKOro
KauecTBa A5 nuLeBblx Lenen. KoHBenepHble
JIEHTbl MOXHO CKNlaablBaTb BBepX. [poaymaHHasA
c60opKa MaLMHbI NPeJoTBPALLAET HAKOMIeHVEe
nbinn 1 obecneymBaeT Nerkyo OUnCTKY.
ABTOMaTMYECKME MOLENN NMEIOT CEHCOPHbIN
MOHUTOP ¥ NPOrpaMmMmnpoBaHHbie ¢ 30
nporpammamu. Micnonb3yeTca Ha ManeHbKuX 1
6onbLIVX NPeanpUATUAX.

Mo Tpe6oBaHuio :

- PerynaTtop ckopoctn

- Annapatbl 4S8 NOArOTOBKM KpyaccaHa
- Annapartbl 4N15 NOArOTOBKM loHaTa

- MonHocTblo aBTOMaTMYeCKasa Mofenb

TpON3BOAMTENb OCTABAAET 32 COBOV NPABO M3MEHATH TEXHNYECKYE XapPaKTEPUCTUK 6e3 NPeAsapuTeNbHOro yBeaomeHHA



Set Ustii Hamur Aqma Makinesi

Tabletop Dough Sheeter

HactonbHas TecTopackaTka
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del Birim
del Unit PMSM 30 PMSM 40 PMSM 55 PMSM 60 PMSM 60.
aenb En. Vam.

Hamur Capi cm
Dough diametr cm 19-29 26-39 26-54 26-59 26-59
[nametp Tecta w™

Hamur Agirhg gr

Sheeting range g 100-2000 100-2000 100-2000 100-2000 100-2000
Macca TecToBbIX 3aroToBOK r

Genislik mm

Width mm 385 480 510 565 615
LLnpuHa MM

Uzunluk mm

Length mm 410 510 765 810 1170
[AnvHa MM

Yukseklik mm

Height mm 540 670 540 540 555
BbicoTa MM

Elektrik Guict kw

Elektrical power kw 0,37 0,37 0,55 0,55 0,55
dneKkTpryeckas MOLHOCTb KBT

Voltaj V/Hz

Voltage V/Hz 220/50 220/50 220/50 220/50 220/50
HanpsxeHne B/Ty

Makine Agirhg kg

Weight of machine kg 32 42 63 68 99
Macca o6opynoBaHus Kr

®

- Kolay kullanim, bakim ve temizlik

- Boyutlari itibariyla set Usti olarak cahstirilabilir

- Hamur capi ve kalinligi ayarlanabilir
- Sessiz ve titresimsiz calisma

-Tamamen paslanmaz celikten imal edilmistir

- U¢ merdaneli model: PMSM 60.3

Opsiyonel :
- Hiz kontrol cihazi

- Easy cleaning, usage and maintenance

- Due to small dimensions it is possible to put on
atable

- Diameter and thickness of dough can be adjusted
- Machine works noiseless

- Completely made of stainless steel

- Triple roller model: PMSM 60.3

Optional :
- Speed control device

Imalatgi firma haber vermeksizin degisiklik yapma hakkini sakli tutar.
Manufacturer reserves the right to change specifications without prior notice.

- Jlerko B UCNONb30BaHNM, OUYNCTKE 1
obcnyXmBaHum

- BO3MOXHOCTI MOCTaBUTb Ha CTOsE U3 3a
ManeHbKUX pa3mepoB

- BO3MOXHOCTI perynmpoBathb TONLMHbI 1
nameTp TecTa

- PaboTaeT 6ecluymHo

- MonHOCTbIO N3roTOBNIEHA N3 HepPXKaBeloLnii
cTanu

- TpexsankoBbi mogenb: PMSM 60.3

Mo Tpe6oBaHuio :
- Perynatop ckopoctut

MpounssoguTens ocTaBnAeT 3a OGO NPaBO 3MEHATb TEXHUUECKIE XapaKTePUCTIKV 6e3 NpejiBapuTeNbHOrO yBeAoMIeHNA
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Yardima Ekipmanlar
Assistant Equipment
BcnomoratenbHoe 06opynoBaHue




Yari Otomatik Yiikleme

Semi-Automatic Loader

lonyaBTomMaTyeCKuin Norpy3sumk




(.

Hamurun firina yiiklenmesi ve pismis ekmeklerin
firndan bosaltilmasi icin tasarlanmistir. Her tarlt
katl firina uygun sekilde tretilebilir. Yikleme ve
bosaltma islemi otomatik yapilmaktadir. Kaldirma
ve indirme islemi ¢cok yumusak olup kol yardimiyla
manuel yapilmaktadir. Pedal ve ray hareket sistemi
sayesinde yukleme cihazi firin 6ntinde saga ve sola
manuel olarak kolay hareket ettirilebilmektedir.
Dokunmatik kontrol monitor ile donatilmistir. Ana
stitun yapisi ytiksek kaliteli boyanmistir. Tamamen
manuel Uretilebilir.

Model / Model / Mogenb Birim / Unit / Eg. U3m. PMKF 100L
Pasa genisligi (W1) mm
With of the pallet (W1) mm 580
LWnpwrHa nocaguuka (W1) MM
Pasa uzunlugu (L1) mm
Length of the pallet (L1) mm 2800
[OnvHa nocagumka (L1) MM
Genislik (W) mm
Width (W) mm 1175
LWnpwrHa (W) MM
Uzunluk (L) mm
Length (L) mm 3200
OnuHa (L) MM
Yukseklik (H) mm
Height (H) mm 2165
BbicoTa (H) MM
Kontrol sitemi Manuel, Dokunmatik
Control system - Manual, Touchscreen
Ynpaenexue PyuHoe nnu ceHcopHoe
Elektrik glict kw
Electrical power kw 0,55
dneKTpunyecKas MOLHOCTb KBT
Agirlik kg
Weight kg 780
Macca Kr
L
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Designed for loading the dough into oven and
unloading from oven. Can be adapted to any deck
oven. Loading and unloading processes are done
automatically. Lifting and lowering the loader
process are very smooth and done by a lever.

By help of the pedal and rail system, the loader
manually is moved right and left in front of the
oven. Equipped with touchscreen monitor. Column
structure in painted steel with a central counter-
weight. It is possible to make fully manual.

Imalatgi firma haber vermeksizin degisiklik yapma hakkini sakli tutar.
Manufacturer reserves the right to change specifications without prior notice.

MpenHa3HaueH AN 3arpysKu 1 BbIrpy3Ku

TecTa 13 neyn. MoxeT 6bITb afAanTypPoBaH K
noboi nofoson neyw. Mpoueccsl 3arpy3Ku

1 BbIFPY3KW BbIMOMHAIOTCA aBTOMaTUYECKN.
MofHATYE 1 CNYCK MOrpy3ynKa NPoncxoguT
OYeHb NNaBHO 1 OCYLLECTBAAETCA C MOMOLLbIO
pbiyara. C NOMOLLbio Nefjanu 1 penbcos
Norpy3ymK o4eHb Nerko nepesBMraeTca BrnpasBo
1 BNEBO nepep neybto. IMeeT CeHCOPHbIN
MOHWTOP ynpasnieHnA. KoHCTpyKLWA

KOJIOHHbI BbINOJSIHEHA 3 OKPALLEHHON CTanu ¢
LieHTpanbHbIM NPOTBOBECOM. MOXHO 3aKa3aTb
norpy3ymK, NONHOCTbIO paboTaoLynin B py4yHOM
pexume.

MpousBoauTeNb OCTaBAAET 3a CO6OI NPABO N3MEHATL TEXHUYECKIE XapaKTEPUCTIKI 6e3 NpeBapnTeNbHOO yBeAoMAEHNA



Otomatik Bantli Ekmek Dilimleme Makinesi

Automatic Bread Slicer with Conveyor Belt

ABTomatnyeckas xne6opesKka c KOHBelePHOI 1IeHTOIA

78




Model Model Mogenb Birim Unit Eg. M3m. PMBS 1500
Kapasite (max.) adet/saat

Capacity (max.) pcs/h 1500
MpownzBoanTenbHOCTbL (MakKc.) WT./y

Dilim kalinhg mm

Thickness of slice mm 11-26
TonwuHa HapesKn MM

Bigak sayisi adet

Number of knife pcs 44 -28
KonuuecTto Hoxei WT.

Maks.ekmek uzunlugu mm

Max. bread length mm 450
Makc. anuHa xne6a MM

Ekmek yiiksekligi (min - maks) mm

Bread height (min - max) mm 60 - 145
BbicoTa xneba (MUH. - Makc.) MM

Genislik (W) mm

Width (W) mm 656
LWnpwrHa (W) MM

Uzunluk (L) mm

Length (L) mm 1885
OnuHa (L) MM

Yiikseklik (H) mm

Height (H) mm 1330
BbicoTa (H) MM

Elektrik glict kw

Electrical power kw 1,21
dneKTpuyecKas MOLWHOCTb KBT

Makine agirhg kg

Weight of machine kg 450
Macca o6opyaoBaHua Kr

894

Otomatik bantl ekmek dilimleme makinesi biytik
Olgekli isletmelerin dilimleme ve posetleme
islevini karsilayabilmesi icin tasarlanmistir. Bant
lzerine konulan ekmekler birbirini iterek araliksiz
dilimlemeyi saglar. Baski ve itici olmadigindan
ekmegin Usti ve arkasi deforme olmaz. Bant hiz
ayari sayesinde istenilen hizda kesim yapilabilir

ve iki bant arasi, ekmegin sekline, sertligine

ve yliksekligine gére otomatik ayarlanabilir.
Dilimlenen ekmekleri posetleyebilmek icin
makineye posetin agzini agmak icin fanli poset
fleme aparati takilmaktadir ve havayla acilan
posete dilimlenen ekmek el ile itilerek posete
rahatlikla konulabilir. Ekmekle temas eden tim
bolgeler gidaya uygun malzemelerden imal
edilmistir. Sessiz ve titresimsiz calisir. Tekerlekleri
sayesinde istenilen yere kolayca tasinabilir. Hiz
kontrol sistemi mevcuttur. Bicaklar 6zel paslanmaz
ve gidaya uyumlu malzemeden tretilmistir. Makine
yliksek emniyet tertibatiyla donatiimistir.

Opsiyonel:

1. Tek tarafli poset Gfleme sistemi

2. Cift tarafli poset tfleme sistemi

3. Gidaya uyumlu bigak yaglama sistemi
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Full automatic bread slicing machine. A perfectly
designed machine for high scale bakeries, kitchens,
restaurants, hotels, and military units. Wheels
provide mobility to the machine. It does not
deform the shape of the bread since there is not
pressure and pushing effort. Tapes speeds and the
distance between the tapes can automatically be
adjusted depending on the shape, crust hardness
and height of the bread. Speed control system. All
surfaces which are in contact with the bread are
made of food compatible materials. Works silent
and without vibration.

Optional :

1. One side pocket blowing system

2.Two side pocket blowing system

3. Food compatible blade oiling system for knives

imalatci firma haber vermeksizin degisiklik yapma hakkini sakli tutar.
Manufacturer reserves the right to change specifications without prior notice.

ABTOMaTUYecKan xnebopeska C KOHBeepHoOI
NeHTOW NpeAHa3HayeHa Ana 6bICTPOro,
CUMMETPUYHOTO 1 NIErKOro Hape3aHua xneba.
BbINonHAT aBTOMaTUYECKY0 HENpPepbIBHYO
npoueaypy pe3Kkun BblKiiaablBaemMoro Ha JIeHTy
xneba. bnaropaps BTopoii neHTe cBepxy, 6aToHbI
xneba He HaKNafbIBAOTCA ApYr Ha Apyra B
npotecce pesKu, Npy 3TOM BbICOTa Hape3aemoro
xneba perynupyetcsi B 3aBMCMMOCTM OT pa3MepoB
xneba. Mpu nomoLLm pyuKr perynnpoBaHus, xneb
Hape3aeTca 6e3 pa3faBiMBaHVA Y pa3naMbiBaHNA.
3a CYET perynmMpoBKU CKOPOCTU ABUKEHVA NEHTbI
MOXeT BbIMOMHATLCA Hape3Ka Ha JIlo60oi CKopocTu.
MoBepxHOCTY, conprKacatLmecs ¢ NPOAYKTOM B
npouecce pesku, N3roToBMeHbI U3 HepXKaBetoLLen
cTanu. Mocne 3aBepLUeHNsA NpoLecca pesku,
xnebopeska aBTOMaTUYeCKMN OCTaHaBNMBAIOTCA.
3a cyeT OCHaLLeHNA PONMKOBbIMM Konecamu
nerko nepemellaetca. Pabotaet 6ecluymHo

1 6e3 BnépaLmm. SKOHOMUYHBIN Pacxog,
aneKTposHepruw. Jlerkaa unctka n obpaboTka
netanem.

Mo Tpe6oBaHuio :

1. OHOCTOPOHHUIA pa3gyBaTenb nakeTta

2. [IByXCTOPOHHUIA pa3fyBaTesnb nakeTa

3. Cnctema cMasKm Hoxeli (Macio COBMECTMO C
MNCMONb30BaHVEM B MULLEBbIX NPOAYKTAX)

TPOU3BOAMTENb OCTABAAET 32 COBOV MPABO UIMEHATH TEXHNUECKYE XapaKTEPUCTUKY 63 NPefiBapUTENbHONO YBEAOMCHIS



Ekmek Dilimleme Makinesi

Bread Slicing Machine
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Ekmek dilimleme makinesi toplu ekmek tretimi
ve tiiketimi yapilan isletmeler icin ekmegin hizli
ve simetrik dilimlenmesini saglar. Kesme islemi
sonunda otomatik durur. Kullanimi kolaydir. Ayar
kolu sayesinde ekmegi ezmeden ve parcalamadan
dilimler. Kesim islemi sirasinda ekmegin temas
ettigi ylzeyler, paslanmaz celikten Uretilmis olup,
insan saghgina uygundur. Az yer kaplamaktadir.
Ekmek yiiksekligine gore ayarlanabilen baski saci
mevcuttur. 220V veya 380V ile calisma imkani
vardir. Sessiz ve titresimsiz cahisir. Bicaklar 6zel Cr-Ni
malzemeden Uretilmistir. Makine yiiksek emniyet
tertibatiyla donatiimistir. Tekerlekleri sayesinde
istenilen yere kolayca taginabilir.

Model / Model / Mopenb Birim / Unit / Ea. U3m. PMBS 500 PMBS 50M
Kapasite (max.) adet/saat
Capacity (max.) pcs/h 500 500
Mpown3BoanTenbHOCTL (MaKC.) WT./Y
Dilim kalinhgi mm
Thickness of slice mm 11-26 11-16
TonuwmHa Hape3kn MM
Bicak sayisi adet
Number of knife pcs 44 -28 44 -28
Konunuectso Hoxel wWT.
Maks.ekmek uzunlugu mm
Max. bread length mm 450 380
Makc. pnuHa xneba MM
Ekmek ytiksekligi (min - maks) mm
Bread height (min - max) mm 50-160 50-150
BbicoTa xnieba (MUH. - MaKc.) MM
Genislik (W) mm
Width (W) mm 700 700
LWnpwrHa (W) MM
Uzunluk (L) mm
Length (L) mm 680 675
OnuHa (L) MM
Yikseklik (H) mm
Height (H) mm 1200 830
BbicoTa (H) MM
Elektrik glicti (220V / 380V) kw
Electrical power (220V / 380V) kw 0,55 0,37
dnekTpmnyeckas MoLHoCTb (220B / 380B) KBT
Makine agirligi kg
Weight of machine kg 160 100
Macca o6opynoBaHua Kr
L w
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Provides quick and symmetric bread slicing for
the companies which are bread cunsomption
and production. Easy to use and slices the bread
without flattening and breaking into pieces
through the arrangement lever. Automatically

stops at the end of the slicing. Surfaces in contact

with the bread, during the slicing are made of
stainless steel and are sanitary. It is easy to carry

and has an elegant images. Power supply; 220-380

V. Harmonious with high bread. Works silent and

without vibration. Body painted with electrostatic

paint. The machine is equipped with high safety

systems. Stainless steel knives. Standard PMBS 500

and tabletop PMBS 50M.

Imalatgi firma haber vermeksizin degisiklik yapma hakkini sakli tutar.
Manufacturer reserves the right to change specifications without prior notice.
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MpepHa3HayeH anAa oTpesaHmnaA Ha
paBHOMepHbIe KYCOUKM NtoObIX BUAOB XJieba.
Ob6ecneymnT GbICTPOE U CUMMETPUYHOE
Hape3aHue xneba Ansa npennpuaTAin C
MacCOBbIM BbIMyCKOM 1 noTpebneHrem
xneba. Jlerko ncnonb3yercs, 3a CUET

PYUKM perynmpoBaHua HapexuT xieb 6e3
paspaBnuBaHuWA U pas3nambiBaHusA. Mocne
3aBepLUeHMA NpoLecca pe3ky aBTOMaTU4ecKn
ocTaHaBnmBaeTcA. [loBepXHOCTb,
conpukacaemas ¢ xnebom B npouecce
pe3Ku, CAenaHa 13 HepXkaBetoLein cTanu.
Mpown3BopAaTcA B TpexpasHOM 1 offHOpa3HOM
BapuraHTax (220B-380B / 50 I'y). lerko
NnepeHOCUTCA N UMEEeT 3CTETUYECKINIA BUA.
CraHpapTtHas PMBS 500 u HactonbHas PMBS
50M.

MNpounssoauTens ocTaBnAeT 3a OG0 NPaBO 3MEHATb TEXHUUECKIE XapaKTePUCTIKV 6e3 NpefiBapuTeNbHOTO yBeAoMAeH A



i Poset Ufleme Unitesi
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Tabletop Pocket Blowing Unit

YctaHoBKa pa3ayBa NaketoB

Model / Model / Mopenb Birim / Unit/ Ep. U3m. PMPB 900
Kapasite adet / saat
Capacity pcs/h 900
Mpown3BoanTenbHOCTL wr./y
Genislik (W) mm
Width (W) mm 1130
LnpwrHa (W) MM
Uzunluk (L) mm L
Length (L) mm 345 300
Onuna (L) MM [1EHIH
Yikseklik (H) mm
Height (H) mm 290 H il A ///
Boicota (H) MM w
Elektrik glict kw s \f \\
Electrical power kw 0,1 ©
dneKTpuyeckas MOLHOCTb KBT E
Makine agirhg kg 553
Weight of machine kg 17
Macca obopynoBaHus Kr |
H
® -
1

- Dilimlenmis / dilimlenmemis ekmegi posetlemek
icin kullaniimaktadir

- Hava Ufleme sistemi

- Ekmekle temas eden tiim yiizeyler paslanmaz
celikten imal edilmistir

- Ana sase yuksek kaliteli boyali metalden
aretilmistir

- Farkh ¢lgtlerde poset kullanilabilir

- Ayarlanabilir merkezleme kollari

- Ekmek parcaciklarinin toplama cekmecesi
paslanmazdan imal edilmistir.

Imalatgi firma haber vermeksizin degisiklik yapma hakkini sakli tutar.
Manufacturer reserves the right to change specifications without prior notice.

- Used for packing the sliced / non-sliced bread

- Air blowing system

- All surfaces in contact with bread are made of
stainless steel.

- Main frame is made of high-quality painted metal
- Suitable for different pocket sizes

- Adjustable centering bars

- Drawer box for bread crumbs is made of stainless
steel

MNponssoauTens ocTaBnAeT 3a CO6OI NPaBO 3MEHATb TEXHUUECKIE XapaKTePUCTIKV 6e3 NpefiBapuTeNbHOTO yBeAoMAeH A

- Micnonb3yeTca Ansa ynakoBKM Hape3aHHoro /
He-Hape3aHHoro xneba

- Cuctema HaplyBaHVA Bo3fyxa

- Bce noBepxHOCTM conpuKkacaemcs ¢ xne6om,
N3rOTOBJIEHBI 13 HEPXKABEIOLEN CTanu

- OCHOBHasA pama M3roToBsieHa 13
KaueCTBEHHOro OKpaLUeHHOro MeTansia

- Yao6HO Mcnonb3oBaTh 419 PasHblX PasmMepoB
NnakeToB

- Perynvipyemble orpaHuuuten

- AWK ANA XNe6bHbIX KPOLLEK U3rOTOBJIEH 13
Hep>KaBetoLen cTanm



Galeta Ogiitme Makinesi

Bread Crumbing Machine

Lpo6unka gnsa xne6a

Model / Model / Mogenb Birim / Unit / Eg. U3m. PMBC 60
Kapasite (max.) kg / saat

Capacity (max.) kg/h 60
Mpown3BoanTenbHOCTb (MaKC.) Kr/y

Genislik (W) mm

Width (W) mm 460
WnpwnHa (W) MM

Uzunluk (L) mm

Length (L) mm 520
OnwvHa (L) MM

Yiikseklik (H) mm

Height (H) mm 1030
BbicoTa (H) MM

Elektrik glicti (220V / 380V) kw

Electrical power (220V / 380V) kw 1,75
dneKTpryeckas MOLHOCTb (220B / 380B) KBT

Makine agirhig kg

Weight of machine kg 39
Macca obopynoBaHus Kr

(C * =

- Finnda kurutulan ekmegi 6gutme igin - Used for crumbing the all kind of dried breads Mcnonb3yetca ana namenbyeHns BCcex BUAOB
kullanilmaktadir - There are 3 different sizes of sieves in machine BbICYLIEHOTO Xneba
- 3 gesit elek mevcuttur - Completely made of stainless steel - VimeeTca 3 pasHbix pa3mepa cuT BHYTpU
-Tamamen paslanmaz celikten imal edilmistir. 0po6UNKN
- MonHOCTbIO N3roToBNEHA U3 HepXaBetoLueln
cTanu

imalatci firma haber vermeksizin degisiklik yapma hakkini sakli tutar.
Manufacturer reserves the right to change specifications without prior notice.
I'Ipomzsoqmenb ocTaBnseT 3a cobon NPaBo U3MEHATb TeEXHUYECKNE XapaKTepUCTukn 6e3 npeasapuTeNnibHOro ysefjomMneHnsa



Yatay Kek Dilimleme Makinesi

Horizontal Cake Slicing Machine

lopuzoHTanbHas 6ucKBMTOpE3Ka
:

84
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Orta ve buyk 6lcekli kek treticileri icin dizayn
edilmistir. Dilimlerin kalinhigi istege bagl olarak
manuel ayarlanabilir. Ust baski bandi istege bagli
olarak manuel ayarlanabilir. Alt ve Ust bant kesim
hizi otomatik olarak ayarlanabilir. Sessiz calisir.
Tamamen paslanmazdan imal edilmistir.

Model / Model / Mogenb

Kapasite* (max)
Capacity * (max)
Mpown3BoanTeNbHOCTH* (MaKC)

Dilim kalinhgi (min. — max.)
Slice thickness (min. — max.)
TonwuHa Hape3kn (MUH. - MaKc.)

Standard bigak sayisi
Number of knives in standard
KonunuectBo Hoxell B CTaHaapTe

Bant genisligi
Width of conveyor belt
LLinpuHa KoHBeNEePHO NIEHTbI

Genislik (W)
Width (W)
WnpuHa (W)

Uzunluk (L)
Length (L)
OnvHa (L)

Yukseklik (H)
Height (H)
BbicoTa (H)

Sehpa yuksekligi (H1)
Bench height (H1)
BbicoTa noacTtaska (H1)

Elektrik glici
Electrical power
neKTpryecKkas MOLHOCTb

Voltaj
Voltage
HanpsxeHune

Agirhk
Weight
Macca

Birim / Unit / Ep. V3m. PMCS 390
adet/ saat
pcs/h 5000
T/ y.

mm
mm 5-90
MM

adet
pcs 2
WT.

mm
mm 390
MM

mm
mm 680
MM

mm
mm 1800
MM

mm
mm 1215
MM

mm
mm 830
MM

kw
kw 0,75
KBT

V/Hz

V/Hz 380/50
B/Iy

kg

Kr

* Kapasite mamuluin 6l¢tilerine gore degiskenlik gosterebilir.
*The capacity shall variable according to the dimensions of the product.
* Npon3BOANTENBHOCTb MOXKET U3MEHSATLCA B 3aBUCHMOCTY OT Pa3MEPOB N3LeNus.

H1

N

K158

Designed for medium and small enterprisers.
Thickness of slice can be adjusted manually. Upper
pressure belt can be adjusted manually. Upper and
lower belt speed can be adjusted. Working silent.
Completely made of stainless steel.

Imalatgi firma haber vermeksizin degisiklik yapma hakkini sakli tutar.
Manufacturer reserves the right to change specifications without prior notice.

=

lMpeAHa3HauyeHa ANA CPEAHNX U MasnblX
npeAnpuATHii. TOALWKUHY Hape3KN MOXHO
perynmpoBatb Bpy4Hyto. BepxHioio BbicOTy
KOHBENePHO NIEHTbI MOXXHO PerysmpoBaTb.
Mo>Ho perynnpoBaTb CKOPOCTb BEPXHEN

N HUXKHel neHTbl. PaboTaeT 6eciuymHo.
MoNHOCTbIO U3rOTOBNEHA 3 HEpXKaBeloLLel
cTanu.

MpousBoauTeNb OCTaBAAET 3a CO6OI NPABO N3MEHATL TEXHUYECKIE XapaKTEPUCTIKI 6e3 NpeBapnTeNbHOO yBeAoMAEHNA



Klips Makinesi

Clipband Machine

86




@

Havali sistemle ¢alisan klipsleme makinesi ekmek
ve benzeri Uriinlerin ambalajlandiktan sonra
ambalajin agzini kapatmak icin kullanilmaktadir.
- Ambalajin agzinin siki kapatiimasini saglar.

- Ambalaj malzemelerinin ekonomik kullanimini
saglar.

- Isyerinizdeki verimliligi ytikseltir.

- Uretim suresini ve {iretim maliyetini diisirir.

- Kompressor dahil degildir.

- Sicak ribon tarih baski sistemi.

Model Model Mopenb Birim Unit Eg. U3m. PMK 2500
Kapasite (max.) adet/saat
Capacity (max.) pcs/h 2500
Mpown3zBoanTenbHOCTb (MakKc.) WT./Y
Bant kalingi mm
Band thickness mm 0,7-0,8
TonwuHa neHTbl MM
Bant yuksekligi mm
Band height mm 8
BbicoTa neHTbl MM
Hava basinci bar
Pressure bar 6
[LaBneHvie 6ap
Hava tiiketimi I/dak.
Air consumption I/min. 50
Pacxop Bo3gyxa Nn/MVH
Makina genisligi (W) mm
Width (W) mm 670
WnpwrHa (W) MM
Makina uzunlugu (L) mm
Length (L) mm 800
OnuHa (L) MM
Makina yuksekligi (H) mm
Height (H) mm 1050
Bbicota (H) MM
Elektrik Glict w
Electrical power W 110
dneKTprnyecKas MOLWHOCTb Bt
Agirlik kg
Weight kg 35
Macca Kr

L w

Clipping machines are pneumatic clamping
devices which are used for packaging of bread and
similar products.

- Ensures a tightness closing of the package.

- Economical use of packaging materials.

- Increases productivity in the workplace.

- Reduces the time to manufacture and production
costs.

- Compressor is not included in the set.

- Hot stamping (ribbon) dater.

imalatci firma haber vermeksizin degisiklik yapma hakkini sakli tutar.
Manufacturer reserves the right to change specifications without prior notice.

Knuncatopbl npefcrasnaoT cobomn
NHeBMaTUYeCcKme 3aXKMMHble annapaTbl, KoTopble
MCNOosb3yTCA ANA ynakoBKy xneba .

- Ob6ecneunTb BbICOKYIO FepMETUYHOCTb MPOAYKTOB
npu ynaxkoske.

- DKOHOMHO PaCcxof0BaTb YNakoBOUHblE
matepuanbil.

- YBeNMUmnTb CPOK XpaHeHMA NPOAYKTOB NUTAHUA 1
YAYYLINTb UX BHELHWI BUA,.

- MoBbICMTb MPOV3BOANTENBHOCTb TPYAA Ha
npeanpuATUN.

- B KomMnneKkT He BXOAWT KOMMpeccop.

- laTVpOoBLUYIK - TepMOTPaHChepHan neHTa.

Mpown3BoauTens ocTaBnAeT 3a COH0I NPaBO N3MEHATH TEXHNYECKNEe XapaKTepUCTUKN 6e3 Npe/iBapuTeNbHOrO yBeloOMNeHUA



Un Eleme Makinesi

MYKOI'IPOCEI/IBaTEIIb




Seyyar un eleme makinesi sikismis ve rutubetli
olan unu havalandirarak eleme islevini yapar.

Unun i¢indeki istenmeyen yabanci maddeleri
makineye baglanan ¢op torbasinda toplar yarica
un ¢ikis haznesine takilan miknatislarla istenmeyen
maddelerin gecisi minimuma indirgenmistir.
Hazneye bosaltilan un helezon sistemiyle eleme
haznesine aktarilir ve ipek elek vasitasi ile(istege
bagli olarak ipek yerine paslanmaz sagtan elek
yapilmaktadir) eleme sisteminden gecerek

un elenir. Elenen un ¢ikis haznesinden hamur
yogurma makinesine havalanmigs ve elenmis olarak
aktarilir. Temiz kaliteli ve saglikli mamul tretimi igin
sarttir. Paslanmaz ¢elikten imal edilmistir. Sessiz ve
titresimsiz calisir. Tekerlekli olup kolay tasinabilir.
Temizligi ve bakimi cok kolaydir.

Opsiyonel :

- Helezon boyu istenilen uzunlukta yapilir
- Cuval ytkleme sistemi - manuel.

- Buylk hazneli (100kg)

Model / Model / Mogenb Birim / Unit / Eg. U3m. PMFS 2000
Kapasite (max.) kg/saat
Capacity (max.) kg/h 2000
Mpoun3BoanTenbHOCTL (MaKc.) Kr/4
Bunker kapasitesi kg
Hopper capacity kg 50
EMKOCTb 6yHKepa Kr
Genislik (W) mm
Width (W) mm 900
LLnpuHa (W) MM
Uzunluk (L) mm
Length (L) mm 1200
OnuHa (L) MM
Yukseklik (H) mm
Height (H) mm 1750
BbicoTa (H) MM
Elektrik gticti kw
Electrical power kw 1.1
dneKTpuyeckas MOLHOCTb KBT
Makine agirhg kg
Weight of machine kg 90
Macca o6opynoBaHus Kr
L w
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It provides the sifting of the flour by aeration.
The flour is transferred into hopper and in is
conveyed into the shifting chamber by means of
spiral conveyor. By means of the magnets inside
of the machine it sieves small iron parts. It can
be removed easily by the help of its wheels. It is
cleaned easily and it takes place small are.

Optional :

- Long conveyor auger

- Bag loading system - manuel
- Bigger hopper (100kg)

Imalatgi firma haber vermeksizin degisiklik yapma hakkini sakli tutar.
Manufacturer reserves the right to change specifications without prior notice.

MyKonpocensaTenbHble MaLLHbI UCMOMb3YOTCA
LA NPOCENBaHUA MyKW. YOansioT U3 Hee
MeTannonprMecy, pbIXnAT 1 HacbIWatoT
BO3/lyXOM, NMOBbILIAs BKYCOBbIE 1 BHELLHNE
KauyecTBo 6yayLiein npoayKLUmm (bonee nbilwHasa n
BKycHas). [lpocemBatoT MyKy HenocpefCcTBeHHO

B TECTOMECMUTESNIbHYIO MaLUVHY. BbinonHeHbl
MOJIHOCTbIO U3 Hep»KaseloLen ctanu. B
KOMMNneKTaLuio BXOAUT MarHuT (ynaenveaet
YyacTmukm metanna). CHabXeHbl ponnkamm ans
nerkoro nepemelyeHus. Pabotaiot 6ecymHo 1 6e3
BMOpPALMM. DKOHOMHbI PACXOA INEKTPOIHEPTUN.
Jlerkas unctka n obpaboTtka aetanein.

Mo Tpe6oBaHuio :

- ANNHHBIN WHEK

- MeluKoonpoKuabIBaTenb - py4YHOW
- YBenuueHHblii 6yHkep (100Kr)

MpounssoguTens ocTaBnAeT 3a OGO NPaBO 3MEHATb TEXHUYECKIE XapaKTePUCTIKV 6e3 Npej1BapuTeNbHOrO yBeAoMAeH A



Buhar Klima Unitesi

Steam Climator Unit

YcTaHoBKa MUKPOKNUMaTa Ana napoyBnaKHeHNA

90

Model / Model / Mogenb Birim / Unit / Ep. Viam. PMCU 10
Kapasite m3/saat
Capacity m3/h 10
MNpown3BoanTeNbHOCTb m3/4
Nem aralig
Relativehumidity % 60/90
OTHOCHTENbHAA BNaXKHOCTb
Isitma Araligi
Operating temperature °C 0-50
Pabouas Temnepatypa
Su girisi ing
Water inlet inch 1/2
Bopo3abop aonm
Genigslik (W) mm
Width (W) mm 550
LWnpuHa(W) MM
Uzunluk (L) mm
Length (L) mm 150
OnwvHa (L) MM
Yikseklik (H) mm
Height (H) mm 1500
BbicoTa (H) MM
Elektrik gticti kw
Electrical power kw 6,5
dneKTprnyecKas MOLWHOCTb KBT
Makine agirhg kg
Weight of machine kg 50
Macca o6opynoBaHus Kr

(C %

108

Kaliteli ekmek tiretiminde mayalanma ve trtiniin
mayalanma odasindaki bekledigi siire 5nemlidir.
Cihazda bulunan termostat ve higrostat sayesinde
oda sicakhigi ve nemi istenilen diizeyde otomatik
olarak kontrol edilir. Bu Unite, 6zel bir buhar Gretme
sistemine sahip olup elektronik olarak buhar ve

1s1 derecesi ayarlanabilmekte ayrica istenildigi
zaman sadece isi veya buhar istenildiginde ise

ikisi bir arada verilebilir otomatik su tahliye
sistemiyle klima cihazinin dayanikli ve uzun 6miirlt
olmasi saglanmaktadir. Ust tarafta bulunan fan
sayesinde ortamdan emilen hava cihaz tarafindan
Uretilen 1s1 ve nem ile karistirilarak maya odasina
tiflenmektedir. Cihaz tamamen paslanmaz sactan
imal edilmis olup kullanimi ve montaji cok kolaydir.
Cihazin kumanda paneli cihazdan ayri tutulmustur.

imalatci firma haber vermeksizin degisiklik yapma hakkini sakli tutar.
Manufacturer reserves the right to change specifications without prior notice.

The yeasting period in quality bread making

is a very important factor. Climator unit and
moisturizing equipment is an inevitable
component for the yeasting rooms. Climator

unit and moisturizing equipment is an inevitable
component for the fermentation rooms. The
climator unit realizes the homogeneous steam
and heat production in the room. The room
temperature and humidity is automatically
controlled at the requested level due to the
thermostat and hygrostat which is available with
the device. All components of the device are made
of stainless steel-sheet. It produces the steam and
heat within its own structure and blows into the
room by the fan available on the machine.

MPOM3BOANTENb OCTABAAET 33 COBOM MPABO M3MEHATH TEXHIUECKIIE XapaKTEPUCTIKY 6e3 PeABAPUTENbHOTO YBEAOMICHIS
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YcTaHOBKa 1A MUKPOK/MaTa npegHasHaueHa
[NA CO3AaHNA N aBTOMATUYECKOro Nofaep aHusa
3aflaHHbIX 3HaUYEHNI TemnepaTypbl U BAXKHOCTU
B KaMepax OKOHYaTeNbHOI PacCTOMKM TECTOBbIX
3aroToBOK. YCTaHOBKA MUKPOK/IMIMaTa COCTOMT
13 Napo 1 TensIo reHepaTopa, CTOMKMN 1 MynbTa
ynpasneHus. MofHOCTbIO BbINMOMHEH U3
Hep>kaBetoLel ctanu. PaboTaeT 6ecluymHo 1 6e3
BMOpPaLMn. SKOHOMHbI PACcXOA SNEeKTPO3IHePruu.
Jlerkas uncTtka n 06pabotka getaneii. MaHenb
YNpaBieHNa MOHTVPYETCA B yAOOHOM MecTe Ha
CTeHy BHe Kamepbl OKOHYaTeNIbHOW PacCTONKM

N COEAVHAETCA C KIIMMAaTOPOM SNEKTPUUECKM
Kabenem.



Model / Model / Mogenb

Araba sayisi* (Tava 6l¢ust)
Number of trolleys* (tray size)
Konunuectso Tenexek*
(pa3mepbl Tenexek)

Kapi sayisi**
Number of doors**
Konuuectso aBepein**

Duvar kalinhg
Thickness of wall
TonuwmHa CTeHKMN

Kapi kilidi
Door lock
3aMmoK Ha fiBepu

ic kapi kolu
Interior door handle
BHyTpeHHsAs pyyKa asepu

Taban***
Floor***
non***

Genislik (W)
Width (W)
Wnpuxa (W)

Uzunluk (L)
Length (L)
OnuHa (L)

Yiikseklik (H)
Height (H)
BbicoTa (H)

Elektrik glici
Electrical power
dneKTpuyeckasa MOLIHOCTb

Agirhk
Weight
Macca

Birim
Unit
En. Viam.

adet (cm)
pcs (cm)
wrT. (cm)

adet
pcs
T,

mm
mm
MM

kw
kw
KBT

kg

kg
Kr

*Talep tizerine 8, 10, 12 arabali yapilabilir.
**Talep Uzerine kapi sayisi ve kapi pozisyonlari degistirilebilir.
***Maya odasl zemine monte edilmektedir

Mayalandirma Kabini

Fermentation Cabinet

ILika¢ paccToitHblit

PMFP 15-1  PMFP 5-2

oy 208
1x(60x80) P
[ 2
60 60
v v
X v
X X
900 1950
1200 1120
2230 2000
3 g
327 210

PMFP 5-4

4x(40x60)
4x(53x65)
4x(50x70)

60

1950

1720

2000

240

PMFP 152 PMFP15-4 PMFP15-6 PMFP20-2 PMFP20-4 PMFP20-6

2x(60x80)
2x(60x90)

60

1950

1270

2000

220

4x(60x80)
4x(60x90)

60

1950

2120

2000

270

*On request, it is possible to make for 8,10,12 trolleys.
**On request, door positions & quantities can be changed.
***Fermentation cabinet mounted on the ground.

)

- Yiksek kaliteli izolasyon sistemi

- Kapilarda lastik conta

-I¢c dis tamamen paslanmaz celik
- Kapilarda gézlemleme penceresi

-Vakumlu 6zel kapi mentese sistemi

- High quality isolation system

- Rubber gaskets on doors
- Completely made of stainless steel

- Observation windows on the doors
- Special vacuumed hinge systems on the doors

imalatgi firma haber vermeksizin degisiklik yapma hakkini sakli tutar.

Manufacturer reserves the right to change specifications without prior notice.
MpoussoanTenb ocTaBnAeT 3a co60M NPaBO U3MEHATH TEXHNUYECKUE XapaKTepUCTIKM 63 NpeBapuTeNbHOro yBeoMIeHUA

2x(80x100) 4x(80x100) 6x(80x100)

gigggigg; 2x(75x104)  4x(75x104) 6x(75x104)
2x(74x98)  4x(74x98)  6x(74x98)
2 2 2 2
60 60 60 60
v v v v
v v v v
X X X X
1950 1950 1950 1950
2970 1420 2470 3520
2000 2000 2000 2000
380 230 280 400

* Mo 3anpocy MoxHo cfienatb Ana 6, 8, 10, 12 Tenexek.
** o 3anpocy KOIMYECTBO 1 PacroNioXKeHVe ABepei
MOXHO MeHATb

*** |IIkad pacCTONHbIN yCTaHaBNMBaETCA Ha non

- BbicokoKauecTBeHHas Usonauma

- Pe3anHoBas npoknagKa Ha ABepaAx

- MoNHOCTbIO N3rOTOBJEH U3 HEpXaBeloLLel CTanm
- OKOLLKW AnsA HabnoaeHrs Ha ABepaAx

- MeTnAa co cneumanbHbIM BaKyyMHbIM CCTEMaM



Su Dozajlama Unitesi
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Water Dosing Unit

)

Su dozajlama Unitesi, suyun miktarini ve sicakligini kontrol
etmek icin gelistirilmistir. Ayrica kullanilan su miktar ve
sicakligi aparatin dijital monitériinde gosterilmektedir.
Tolerans araligi +/- 100 g.

Opsiyonel :
- Cift su girisli ve karigtirici.

N
Water dosing unit is ideal for dosing and controlling of
water quantity and temperature. Water temperature and
quantity are displayed in the digital display. Dousing
tolerance is +/- 100 g.

Optional :
- Double water inlet and mixer.

v

YcTaHOBKa NpeAHa3HayeHa Ana Ao3poBaHnA BOAbI.

Ha undpoBom MoHMTOpe 0TOBpaxaoTCA faHHble MO
KONIMYeCTBYy 1 TemnepaType BOAbl.

MorpelHocTb Npy AO3NpPOBKe cocTaBnsaeT +/- 100 T.
Kopnyc NONHOCTbIO N3roTOBNEH M3 Hep>KaBetoLLen CTanm.

Mo Tpe6oBaHuIo :
- C aBymA Bogo3abopamu 1 cMecuTenem.

imalatgi firma haber vermeksizin degisiklik yapma hakkini sakli tutar.
Manufacturer reserves the right to change specifications without prior notice.

Model / Model / Mogenb

Kapasite
Working capacity
[nanasoH Jo3nMpoBaHna

Calisma Sicakhgi
Working temperature
Pa6ouas Temnepatypa

Calisma basinci
Working pressure
Pabouee naBneHve

Beslenme gerilimi
Supply voltage
HanpsxeHue

Elektrik gticti
Electrical power
neKTpUYecKasn MOLLHOCTb

Debi
Flow rate
CKOpOCTb Mofaum (Makc.)

Su giris capi
Water inlet
Bopo3abop

Boyutlar
Overall dimensions
[abapuTHble pa3mepbl

Adirlik
Weight
Macca

MpOV3BOAUTENb OCTABAAET 32 COBOI NPABO U3MEHATH TEXHIUYECKME XapaKTEPUCTUKM 663 NPeBaPUTENLHOTO YBEAOMACHNA

Birim / Unit / Ep. U3m.

|/ saat
I/h
n/u

°C

bar
bar
6ap

It/dk
I/min
n/MUH

ing
inch
aonm
mm
MM
kg

Kr

PMWD 60

15-999,9

220

20

60

3/4

280 x 300 x 100

4,5



Su Sogutma Unitesi

@ Water Chiller

OxnaguTtenb BoAbl

- Dar alanlarda kullanilmak icin tasarlanmistir.

- Ayarlanmis olan i1s1 dengesini sabit tutar.

- Sogutma sistemi su ile temas etmeyecek
sekilde tank disinda bulunmaktadir.

-Tamamen paslanmaz celikten imal edilmistir.

- 1,5 °C kadar sogutma.

- Hijyen sartlarina uygun tasarlanmistir.

- Sogutma islemi mikroskobik dijital termostatla
kumanda edilmektedir.

- Kullanilan teknolojisi sayesinde enerji tasarrufu
saglar.

- Designed for using in small places.

- It keeps the adjusted temperature stable.

- Cooling system which is located outside of the
tank is not in contact with water.

- Completely made of stainless steel.

- Cooling temperature up to 1,5 °C.

- Hygienic design.

- Cooling system is controlled by a microscopic
digital thermostat.

- Its high technology design ensures energy
saving.

v

MpenHa3HayeH AN NCnonb3oBaHus B
HebosbLUNX MecTax.

- MopAepKMBaeT yCTaHOBNIEHHYIO TemMnepaTypy.
- Cuctema oxna)kieHUs, KOTopas PacrnooxeHa
CHApPYXU LMCTEPHbI- He KOHTAKTUPYeT C BOLOW.
- MonHoCTbIo N3 HepXKaBeloLLel CTanu.

- Oxnaxpgaet go 1,5 °C.

- furneHnyeH.

- Cuctema oxnax<ieHus ynpasnaeTca C MOMOLLbIO
MUKPOCKOMMYECKoro LndpoBoro tepmocTara.

- CoBpemMeHHas TexHomnorusa obecneymsaet
SKOHOMUIO DHEPTUN.

Model Birim

Model Unit PMS-C300 PMM-D600 PML-X900  PMSI-400  PMSI-450  PMSI-750
Mogenb En. N3m.

Tank Kapasitesi |

Tank capacity | 300 600 900 900 900 900
EMKOCTb LCTepHbI n

Sogutma Kapasitesi |/ saat

Cooling capacity I/h 80 100 160 400 450 750
MpousBoanTENbHOCTL n/u

Besleme Gerilimi V/Hz

Supply voltage V/Hz 220/50 220/50 380/50 380/50 380/50 380/50
HanpsxeHve nutaHna B/Ty

Minimum Sogutma Sicakligi

Minimum cooling temperature °C 15 15 15 15 15 1.5
MwuHVManbHasA TemnepaTtypa oxaxaeHuns

Genislik (W) mm

Width (W) mm 800 960 1100 1280 1280 1300
LnpwnHa (W) MM

Uzunluk (L) mm

Length (L) mm 800 960 1100 2100 2100 2670
LnuvHa (L) MM

Yiikseklik (H) mm

Height (H) mm 1770 2030 2050 1780 1780 1780
Bbicota (H) MM

Kompresér Motor Gucl (hermetik)

Compressor motor power (hermetic) ::W 095 095 15 595 6 895
SneKTpryeckas MOLHOCTb KOMINPeccopa KBT ’ ’ , ’ '
(repmeTnyecKkmin)

Su Baglantilari (giris-cikis) Ing

Water connection (inlet-outlet) inch V2 - V2-% V2-% V2-% V2-% V2-%
MopknioueHne BoAbl (BXOZ, - BbIXOA) Aom

Su Baglantilari (tahliye-tasima) in¢

Water connection (discharge- overflow) inch Y- Y- Y- % - % % - % % - %
MopknioueHne BoApl (pa3psAa - nepenms) Ajom

Agirhk kg

Weight kg 148 192 255 660 665 760
Macca Kr

Imalatgi firma haber vermeksizin degisiklik yapma hakkini sakli tutar.
Manufacturer reserves the right to change specifications without prior notice.
Mpou3soawTens ocTaBnAeT 3a Co60V NPaBO U3MEHATH TEXHUUYECKME XapaKTEPUCTUKIA 63 NpeaBapuTenbHOro yBeaoMieH!A



Tray Trolley

Tenexka ctennaxHas
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Model Birim W
Model Unit PMDF 50T PMDF 100T PMDF 150T PMDF 200T
Mopenb En. Vam. _
Tava adeti adet = ,—1 g =
Number of trays pcs 8-15 10-16 10-20 10-20 L N g o
Konnyectso npoTnsHei LT
I~ — = B
Tava arasi mesafe mm ~ —~ g B
Space between trays ~ ~ _ _ L 4 g =
PaccTosHIe Mexay mm 150-80 160 - 80 160 - 80 160 - 80
MM = ,—1 g =
MPOTUBHAMY
- — = B
Genislik (W) mm L ,_l g =
Width (W) mm 580 650 650 872 d L
L w r
npuHa (W) MM L Al T = =
Uzunluk (L) mm B ~ 5 B
Length (L) mm 580 872 872 1000 = ~ g B
OnuHa (L) MM L | = ]
Yikseklik (H) mm " g ) ¢
Height (H) mm 1420 1520 1820 1820 B . 4 P
BbicoTa (H) MM [ — = g
Fo P =
Araba agirhgi kg ol i
Weight of trolley kg 30 35 45 50 SL E ﬁ E ﬁ
Macca Tenexku Kr

Iimalatgi firma haber vermeksizin degisiklik yapma hakkini sakli tutar.
Manufacturer reserves the right to change specifications without prior notice.
Mpov3BoaNTENb OCTABNAET 3a COBO MPABO U3MEHATL TEXHUYECKVIE XapaKTEPUCTVUKI 63 NPEABapUTENbHOTO yBEAOMAEHA



Palette Trolley

MopoBasa Tenexka

Model / Model / Mogenb Birim / Unit / Eg. U3m. PMKF 100T PMKF 150T PMKF 180T
Pasa adeti adet
Number of palette pcs 8 12 12
KonuyecTtso nogaoHoB LT
Pasa agirhg kg
Weight of palette kg 13 13 14
Macca nogpoHa Kr
Raf Arasi Mesafe mm
Distance Between Shelves mm 170 (130x40) 170 (130x40) 170 (130x40)
PacctosHve mexay aTaxkamu MM
Pasa olculeri mm
Dimensions of palette mm 600x2500x40  600x2500x40  600x2900x40
Pasmepbl nogaoHoB MM
Genislik (W) mm
Width (W) mm 600 600 600
WunpwnHa (W) MM
Uzunluk (L) mm
Length (L) mm 2500 2500 2900
Onuna (L) MM
Yukseklik (H) mm
Height (H) mm 1430 1900 1900

- BbicoTa (H) MM
Araba agirlig kg
Weight of trolley kg (104+60):164  (156+60):216  (168+75):243
Macca Tenexku Kr

Iimalatgi firma haber vermeksizin degisiklik yapma hakkini sakli tutar.
Manufacturer reserves the right to change specifications without prior notice.
MpouseoavTeNns OCTaBAAET 3a CO6OI MPABO U3MEHAT TEXHUUECKVE XapPaKTEPUCTIKI 663 NPEBAPUTENBHOTO YBEAOMAEHNA



firincinin dostu...
baker’s friend...
Opy2 neKkaps...
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Doner Arabali Firinlar

Rotary Rack Ovens

PoTauuoHHble neun
L

Model
Model
Mogenb

PMDF 50

PMDF 100
PMDF 150
PMDF 200

Model
Model
Mogenb

PMDF 50F

PMDF 100F
PMDF 150F
PMDF 200F

W
1 1 I
L2
L3 1
Birim
Unit L L1 L2 L3
Ea. iam.
mm 2150 1750 2280 2580
mm 2400 2000 2530 2850
mm 2400 2000 2530 2850
mm 2700 2250 3030 3360
W
I T I T
L1
L2
L3
\ J
Birim
Unit L L1 L2 L3
En. iam.
mm 1750 1425 1960 2200
mm 2000 1600 2130 2410
mm 2000 1600 2130 2410
mm 2190 1865 2650 2980

1380
1600
1600
1900

1880
2000
2000
2350



Hamur isleme Grubu

Dough Processing Group

060pypoBaHue ana 06paboTkmn Tecta
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PORLANMAZ

bakery machinery

) Porlanmaz Makine

Metal Tekstil Ing. Hird. San. Tic. Ltd. Sti.
Buisan Organize Sanayi Bolgesi

Kosgeb Caddesi 10643 Sokak No: 33-35
Karatay / Konya / Turkiye

Tel: 490 33225103 18

Fax:+90 33225103 19
info@porlanmaz.com

www.porlanmaz.com
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